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You can be sud ar sovatlstie wil keep better if you use 
of STALEY’S SOYFLOUR. This is the superior binder that 
sausage makers everywhere are using to improve the natural 


meat color and assure a firm, appealing texture. Your job- 


ber has STALEY’S SOYFLOUR. Order from him today. 
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THERE’S NO SPOILAGE 
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The New Buffalo Stuffer, with its guaranteed Leak Proof Piston, is the best insurance you 
can possibly have against the spoilage that can be caused by the presence of air in finished 
sausage. 


The Buffalo Piston is leak proof in both directions. No air can escape past it into the meat, 
and meat cannot slip by to collect at the bottom of the cylinder and turn rancid. Any pis- 
ton adjustments, that may be necessary to compensate for normal wear, can be easily and 
quickly made without removing the piston from the cylinder. 


The Buffalo Stuffer is fast operating. When the cylinder is empty, a simple turn of a lever 
creates a suction under the piston which draws it instantly to the bottom, ready for re-load- 
ing. There is no sticking—no lost time. 







Buffalo Meat Valves are fabricated of non-corrosive 
alloy. They are smooth operating and easy to 
clean. The fast opening cover, easy swinging arch 
and extra heavy safety ring at the top of the cylin- 
der are still other cost saving and time saving 
Buffalo features. 


JOHN E. SMITH’S SONS CO. 


50 BROADWAY, BUFFALO, N. Y. Saitas’ cos ancetes 


ates op 


If you're planning a trip to the New York World's Fair stop off re 
at Buffalo. We will be glad to help you arrange to see Niagara 
Falls and historic old Fort Niagara. 
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MORE TENDER MEAT FOR CONSUMERS --- 
MORE 44 FOR YOU! 


TEND 






























PROCESS 








The Revolutionary New Process that 
Makes it Possible for Meat Packers 
and Wholesalers to Tenderize All Beef 
Speedily, Surely and Economically. 





Many people in the past have not enjoyed tender steaks offered for sale. It is furthermore recommended by the ig 
and juicy roasts to the fullest extent because of the ex- fact that it is a development of the combined research 


pense of such meats. But now, the TENDERAY Process facilities of three recognized organizations — the Kroger ie 

makes improved quality meat readily available to all. Grocery and Baking Company, the Westinghouse Electric 

This offers packers and retailers a real opportunity to & Manufacturing Company, and the Meat Merchandising ? 

pa increase meat sales. Fellowship sustained at the Mellon Institute of Industrial 8 
The TENDERAY Process, while revolutionary in the Research by the Kroger Food Foundation. if 


practical speed and efficiency by which it produces the i | 
tenderizing effect, does not employ unknown or artificial | a 
agents in securing the tenderizing effect. It accomplishes | 
in a few days what used to require weeks and months... 
and is applicable to sides, quarters, or wholesale cuts of 
all grades. In short, packers and wholesalers will find 
that through the TENDERAY Process they are offered, 


for the first time, a positive solution to their problem of 








insuring controlled quality and improved tenderness 
and palatability in beef. 

The TENDERAY Process has unquestionably proved 
its profit possibilities in cities where TENDERAY Beef is 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


Makes Tender Hams and Tender Bacon 








There are but two Simple Steps in the Safe, Economical Production of the increas- 
ingly popular Tender Hams, Picnics and Bacon. These are: 


1. Proper Curing, which means PRAGUE POWDER. 
2. Controlled Time and Temperatures in the Smoking Process. 


FOR TENDER HAMS ©FrorR TENDER BACON 





Regular or Ready-to-Eat 


This means Ariery Pumping with Prague Powder* Pickle, 
followed with the Semi-Dry Curing Method of rubbing the 
hams with the ‘‘Prague Dry Curing Mix” and packing in 
tierces or vats with false bottoms to allow pickle to escape, 
for 7 to 10 days. 


Then smoke according to GRIFFITH’S Recommended 
Schedule of Time and Temperatures. 


*(Equally adaptable to spray or stitch pumping, followed 
by cover pickle method of curing.) 


PRAGUE 


Sliced or Slab Bacon 


This means the PRAGUE POWDER Dry Bacon Cure using 

GRIFFITH'S Special ‘‘Dry Bacon Mixture” that produces - 
a better Color, a more desirable Flavor, a Bacon that 

suits the trade. Best of all—a ‘‘Finished’’ bacon without 

the bite, burn, bitterness, or after taste of ‘‘mechanically 

mixed” raw nitrite and raw nitrate cures. 


Then smoke according to GRIFFITH’S Recommended 
Schedule of Time and Temperatures. 


For Tender Hams, Picnics, Bacon, Corned Beef, Sausage, etc. 
For Artery or Spray Pumping, Cover Pickle or Dry Rub Cures. 


PRAGUE POWDER is not a raw nitrite cure; 
it is not a raw nitrate cure. PRAGUE POWDER 
is a pre-prepared curing material from which 
the bite and bitterness of mechanically mixed 
cures have been removed by an exclusive Pat- 
ented Process. PRAGUE POWDER leaves no 
bitter after taste, but develops the mild, sweet, 
tasty flavor of the old “long-time” cures in 3 
to 10 days for hams, 144 days per pound for 


THE GRIFFITH LABORATORIES 


1415-1431 West 37th St. 


bacon, and silent cutter cures for smoked sau- 
sage meats. 

The action of PRAGUE POWDER is well known. 
We invite you to come see it made—see for 
yourself why PRAGUE POWDER is different, 
and BETTER than mechanically mixed cures. 


_You can choose your curing material as care- 


fully as you choose your meats—and your sales 
will grow! 


Chicago, Illinois 


Eastern Factory : 35 Eighth St., Passaic, New Jersey 
Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 
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WHY CHEVROLET LEADS 


in Motor Truck Sales © 


7 
* Lae Pes B+ 











Why do Chevrolet’s 1939 truck sales exceed 
by 36 per cent* the sales of the next truck 
manufacturer? 

There can be but one reason for Chev- 


rolet’s predominant leadership in sales. It is 





that buyers, in business and in industry, pur- 
chase motor trucks as they purchase other 
capital equipment, on the basis of the maxi- 
mum return on their investment—and have 


concluded that the best buy is Chevrolet. 


*Latest available R. L. Polk & Company official 
registration figures through May, 1939. 





CHEVROLET MOTOR DIVISION, General Motors Sales Corporation, DETROIT, MICHIGAN 
General Motors Instal: Plan—c i economical monthly payments. A General Motors Value. 





DESIGNED FOR THE LOAD 








POWERED FOR THE PULL 


MASSIVE NEW SUPREMLINE TRUCK STYLING... COUPE-TYPE CABS... VASTLY IMPROVED VISIBILITY 
FAMOUS VALVE-IN-HEAD TRUCK ENGINE e POWERFUL HYDRAULIC TRUCK BRAKES (Vacuum-Power 


Brake Equipment optiona' on Heavy Duty models at additional cost) « FULL-FLOATING REAR AXLE on 
Heavy Duty models only (2-Speed Axle optional on Heavy Duty models at additional cost) 
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MORE and MORE 
Packers are realizing that i 
Stange’s Seasonings mean more profit for users! 


Cc. O. S. The chart above tells an amazing story! 


Compare the trend of sausage production 
Cream of Spice Seasonings are really 


different! They have full-bodied flavor with sales of Stange Seasonings and notice : 
and extraordinary goodness. They have how sales have steadily increased, with no 
qrecter soetaning Guwer. Hoy sutein increase in sausage production. This means 3 


no foreign matter, objectional color or . i 
sagan te. lait Ulin oe that more and more C.O.S. Seasonings are i 


sausage product. You gain in every being used to replace ordinary seasonings 
way when you use C.O.S. Seasonings —and that packers are getting better results, ql 
in sausage, meat loaves and manufac- | d ' Fes. If ' 
tered wink ieaiidia ower costs, and greater profits. If you wan 
greater sausage volume, better quality, and 
lower seasoning costs a 


fox finer Seasonings IT WILL PAY YOU 4 


TO DO THE SAME! 






caer Nim temrmenatattatctitnie AEA 
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How to make women more 


SHELF-CONSCIOUS of your package 





SPECIFY GARDNER-RICHARDSON ENGINEERED- 
PRECISION CARTONS<give your product greater 
eye-appeal, greater buy-appeal 


® It’s engineered precision that explains 
why Gardner-Richardson folding cartons 
look brighter, crisper—move faster off the 
nation’s retail shelves. 


And Gardner-Richardson engineered pre- 
cision begins with the pulp in the beaters— 
follows through to the finished carton.eIhis 
engineered precision has scores of trained 
chemical engineers and technicians bending 





over microscopes and micrometers . . . over 
tear, hydration, porosity test apparatus in 
the control statiéns and scientific labora- 
tories of the two great Gardner-Richardson 
plants. This engineered precision insures in 
advance that Gardner-Richardson cartons 
will give your package that extra plus that 
means ezira sales, extra profits. 


Whether your carton problem is one of 
getting greater shelf-appeal, 
better product protection, 
fewer jam-ups, less spoilage, 
Gardner-Richardson en- 
gineers will welcome the op- 


a 


Copyright applied for, 1939. % 


COLORS INDIVIDUALLY ENGINE- 30 TESTS EVERY 15 MINUTES! 
@rept Gardner-Richardson Smoothness, porosity, folda- 
color engineers develop specific bility of boxboard are among 


ink formulas to meet your 
specific problem. This means 
better color, better appearance, 
greater uniformity—the iden- 
tical color on every re-order. 


30 factors which are Pree 
every 15 minutes to insure bet- 
ter appearance, better product 
protection, less spoilage, fewer 





jam-ups, lowerp 


THIS BRAND 
LOOKS BEST TO ME! 
The carton is so bright 

and fresh looking 








“eagy yw Pe 


the GARDNER- RICHARDSON «. 


MIDDLETOWN, OHIO 


NOW! Eliminate costly pasted 
liners and inner wrappers... 
with GREASENE! 


Hundreds of leading meat 
ckers are cutting costs, 
improving package ap- 
pearance, increasing sales 
— with Gardner - Richardson Engineered- 
Precision Greasene boxboard. Grease can- 
not seep through to mar the appearance of 
your package, steal the freshness of your 
product. Greasene is highly resistant to 
greases and oils, prints beautifully. 
WRITE FOR SAMPLES of Greasene. Make 
your own tests. Prove to yourself that 
Greasene can save money, make money 
for you. 
LITHWITE...A ther, whiter, 
boxrboard that prints with "extraordinary color 
brilliance, gives cartons greater display value. 
HYDRO-TITE . . . A special borboard for prod- 
ucts that need moisture-proof protection. 





> 











portunity to show you how ge Bley, Also all standard grades of folding boxboard. 
Precision Engineer- - 4%, 

ing will produce the = S 

answer. Write to- FROM PULP TOlFiNjSHEO PRODUCT 

day. No obligation. was SYMBOL is your 


assurance of 
Z greater a ag pia —— bet- 

Cy ter appearance, luct protec- 
aos tion—profit and calisfeotion. 


Manvtacturers of Folding Cartons and Boxboard 


Soles Representatives in Principal Cities: PHILADELPHIA * CLEVELAND * CHICAGO ° ST. LOUIS « 
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NEW YORK * BOSTON °* PITTSBURGH * DETROIT 
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PROFITABLE PRICES @ When the thermometer boils over, what does Mrs. Housewife 
think of? Cold cuts, of course! They provide her with welcome re- 
lief from hot-weather kitchen drudgery. 


Your sales curve should follow the temperature right up to the 
Ly OCSC24 top. Whether it will or not depends largely on one thing: How 
nearly you can satisfy the local taste in sausage flavor. 
YOUR HAMS WITH THE 
Your customers may like it hot or mild. Whichever they prefer, 
N E V E R F A I L H. J. Mayer can supply a special seasoning formula that will strike 


3-DAY HAM CURE your customers as right as their native language. All Mayer's Special 


. t . . 
lnar veth: gutens nendlities Gobi euileal Seasonings are compounded from the world's choicest natural spices, 


hog runs should give you a big expertly sorted, ground and refined. But they are specially blended 
demand for hams this fall. Prepare 4 m . 

to get the profitable bulk of this to give you the flavor that sells best in your community. 

business by giving your hams the i I - 
ein, ume Dear dan Let us consult with you! Or better yet, let us arrange a demon 
only with NEVERFAIL. Write us! stration in your own plant. Write us! 


WE LEAD... Others Must Follow! 


H. J MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay St., Toronto . . . Canadian Plant: Windsor, Ontario 
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| WANT SALAGE 
THATS DELICIOUS; 
Ao LOOKS 7" 


You can fill that order to a “T” with 


ARMOUR’S NATURAL CASINGS 


@ Women don’t buy blindfolded. And when they 
buy sausages they demand appetizing appearance 
plus flavor. 

Armour’s Natural Casings can be a big factor 
in helping you get more sausage business on 
both those counts . . . and more. 

In the first place, natural casings have a texture 
that’s porous. So, the smoking you give your sau- 
sages really penetrates into the meat... gives 
them that zestful goodness that sells and sells. 

Then, natural casings are of a resilient, flexi- 
ble nature that makes them cling tightly to well- 
stuffed sausages . . . gives them the plump, fresh 
look that housewives want. 

Add to that the fact that natural casings are 
protectors of your product’s tender juiciness 
and it becomes clear why we feel that natural 
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casings are your logical choice.... And you 
can be sure of the finest by ordering 
Armour’s Natural Casings. Strict standards of 
quality, careful grading, complete selection 
and Armour’s reputation for excellence of 
finished product is a paid-up insurance policy of 
your satisfaction. Give your next casing order to 


your local Armour Branch House. 


ARMOUR’S 
NATURAL CASINGS 


ARMOUR and COMPANY, CHiCAGO, ILLINOIS 
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Packers Wo Advertise 


HEN a 
quality 
product is 


advertised consist- 

ently and persistently, sell- 
ing is lifted out of the com- 
petitive class. 

This has been demon- 
strated time after time in many 
industries—nationally as well as 
within more limited sales areas. 
“Miracle Whip” salad dressing, 
“Spam,” “Spry,” Campbell’s soups and Jones’ pork 
sausage are a few conspicuous examples in the food 
field with which the meat packing industry is 
familiar. 

All of these foods are desirable and of high qual- 
ity. Whether or not they are greatly superior in all 
respects to all other products with which they com- 
pete, does not seem to influence the situation in any 
material respect. Advertising created the demand 
for these products. It is being continued quite as 
much with the aim of keeping old customers as 
winning new ones. 

Smaller packers and sausage manufacturers sel- 
dom attempt to gain the local prestige and consumer 
acceptance for their products that larger food proc- 
essors and manufacturers are able to secure for 
their brands on a national scale. 


No Brand Stands Out 


There are literally hundreds of communities in 
which no meat brand is outstanding and in which 
no trade marked or branded product is making a 
conspicuous sales success. It generally will be 
found in such instances that packers’ merchan- 
dising efforts are confined to delivering their prod- 
ucts and hoping that retailers will choose to recom- 
mend them to their customers. 

Such a situation is reflected in consumers’ buy- 
ing methods; the housewife frequently accepts one 
brand of meat as readily as another. If there is any 
noticeable difference in quality and desirability be- 
tween brands, consumers are expected to discover 


STAND Out AMONG 
Tuer LAGGARD 


the fact and buy ac- 
cordingly. 

The best that can 
be said for a low 
level of meat merchandising 
efficiency in a community is 
that it may enable some proc- 
essors to stay in business 
who would soon expire if required 


CompETITORS to compete against carefully 


planned and aggressively con- 
ducted campaigns to educate con- 
sumers and influence their buying. 

When a packer fails to advertise and merchandise 
he may not only be neglecting an opportunity to 
build larger volume and earn greater profits, but 
he may also be aiding in the perpetuation of a situa- 
tion which increases his own difficulties and hazards 
of doing business. 

Educating consumers to know, for example, that 
there are many grades of sausage on the market 
and that price is a reliable index of desirability, 
has potentialities for solving problems of price cut- 
ting and unethical competition which have been 
utilized by too few packers and sausage manufac- 
turers. 


Opportunity Knocks for Someone 


The mere fact that no effort is being made in a 
locality to build prestige for any meat brand should 
suggest to some packer that there is a good oppor- 
tunity to secure a large measure of consumer ac- 
ceptance for his products. It is not an easy task 
to put over a meat brand in a community where all 
packers are making extraordinary efforts toward 
this end. Under such circumstances, the plums are 
likely to go to the one who is able to do the biggest 
or best advertising and merchandising job. 

When everyone is resting on his oars, however, 
and depending on someone else to popularize his 
products, or on the passive condition of competition, 
there is little or no advertising and merchandising 
and any out-of-the-ordinary sales efforts are likely 
to be exceptionally profitable. 
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How Much 
Christmas 


Packers 


N UNUSUAL opportunity to 
A dispose of a large volume 
of product at profitable 
prices is presented to packers and 
sausage manufacturers each year 
during the Christmas season. 
They should take advantage of it. 
This year, on or about Novem- 
ber 30, a one billion dollar stimu- 
lant will be injected into the arm 
of business—and it is not going 
to be the result of some huge ex- 
penditure on the part of a govern- 
ment agency either. There is 
nothing artificial about it. All America 
will go shopping for 20 days. In this 
period after Thanksgiving the public 
forgets budgets. People live and spend 
as they would like to the other 11 
months of the year. Everyone is think- 
ing of Christmas. 

The Christmas spirit of giving is an 
important factor in business, and any- 
one who discounts its importance is 
overlooking a real opportunity. In many 
stores and departments of stores, 
volume of .retail business done during 
December is equal to two or three 
average months. Think what this means 
—the success of a year’s operations may 
very well rest on the profit made during 
this final spurt before the new year. 


A Billion Dollars to Spend 


The following figures will prove in- 
teresting for those who discount the 
magnitude of the Christmas market or 
doubt the amount of extra money in 






SPOTLIGHTING HAM 


A ham gets the shopper’s full consideration 

for gift or holiday home use when wrapped 

like this one. Printed transparent cellulose 

was used over parchment. (Photo Du Pont 
Cellophane.) 


circulation during the holiday period. 
Christmas savings clubs released $330,- 
000,000 to seven million depositors in 
1938. This was an average of $47 per 
person. A third of a billion dollars was 
released at one time to a large num- 
ber of people who were bent on spend- 
ing it. Much of this sum was used to 
purchase welcome but practical gifts 
or to care for the cost of holiday enter- 
tainment. 

And that’s not even the major part 
of the population! Government figures 
show there are approximately 25,000,- 
000 self-supporting family groups in 
the United States. It is in this group 
that the heart of the market is har- 
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eof $1,000,000,000 
» Spending Will 
Get in 1939? 


bored—a group that annually 
spends nearly a billion dollars at 
Christmas. It is no wonder that 
it is conservatively estimated that 
500 million gifts are given each 
year at Christmas. Not only are 
gifts distributed, but families 
stock their larders during this 
period as at no other season. 

It is surprising there are still 
some concerns which either dis- 
regard Christmas volume possi- 
bilities or just reconcile them- 
selves to the fact their product is 
not in the gift class. 

To approach the Christmas market 
intelligently, certain important condi- 
tions must be considered. Most im- 
portant of these, as surveys show, is 
that only about 37 per cent of the 
people plan their shopping in advance. 
This means most shoppers enter the 
store with an open mind. No barrier 
has been built up toward any product. 
Every item has a chance. 


Practical Gifts Popular 


Secondly, Christmas shopping is done | 


in a rush. Statistics released by the 
Federal Reserve Board show that 174 
per cent of the holiday spending dollar 
volume is handled in the two weeks 
prior to Christmas. People shopping 
in the stores make up their minds 
quickly. It follows, therefore, that the 
item which most looks like a gift is 
most likely to attract the eye of the 
shopper. 

Also, keen observers of marketing 
have found that during a low income 
year the tendency is toward practical 
gifts. This is a logical development 
which makes food products even more 
of a gift item now than in prosperous 
times. 

It is quite evident the meat packer 
and sausage manufacturer have every 
opportunity to grab a nice slice of this 
extra business. An article in a forth- 


coming issue of THE NATIONAL PRO- - 


VISIONER will show how this business 
can be secured. 


NEW MODEL HAM 
AND BACON WRAPPERS 


Colors, design and general layout have 
been combined in the most effective man- 
ner to give greatest eye and sales appeal. 
These wrappers, which will be available for 
use during the 1939 Christmas season, were 
created by Shellmar Products Co. and are 
printed on transparent cellulose. 
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Retailers Like 
To Sell Meats 


in Xmas Dress 


By I. BARNARD* 


ECENT suggestions in THE Na- 
o TIONAL PROVISIONER that packers 

and sausage manufacturers do 
their Christmas meat merchandising 
planning early are constructive. A 
good job of holiday meat selling cannot 
be done without full appreciation of the 
Christmas merchandising situation and 
its needs. A good program cannot be 
adopted without a complete analysis of 
the requirements. 


There is keener competition each year 
for the consumer’s Christmas dollar. 
The packer or sausage manufacturer 
most successful in getting a large share 
of holiday business is the one who takes 
all sales and merchandising problems 
into consideration and who plans his 
campaign with the requirements in 
mind. 

It is particularly desirable that plans 
for special wrappers and packages be 
completed at an early date. It takes 
time to make sketches and have them 
approved, finish drawings, make the 
plates, plan manufacturing schedules 
and print wrappers and containers. 


A recent investigation among retail 
food dealers showed that, without ex- 
ception, they favor meat products in 
colorful dress during the holiday sea- 
son.. Christmas packages, the dealers 





*Mr. Barnard is a merchandising consultant and 
expert in the meat packaging field. 


SALES APPEAL FOR HAM 


This Christmas container for boiled hams 

was an effective sales aid for the Val. 

Decker Packing Co., Piqua, O., during the 
1938 holiday season. 


said, give a holiday air to the store and 
encourage more liberal spending by 
housewives. 

Large department stores everywhere 
spend huge sums during the Christmas 
season for window and interior decora- 
tions. Frequently these decorations go 
up on the day after Thanksgiving and 
remain in place until the first of the 
year. It is no psychologist’s theory, but 
practical experience which influences 
this investment. Gay, colorful surround- 
ings at Christmas give people a buying 
complex and encourage a _ spending 
spree. 


Meat Industry Examples 


Packers can sell a large volume of 
hams, picnics, Canadian bacon, smoked 
butts, bologna and frankfurters—in 
fact the whole line of meat specialties— 
during the holidays. Christmas wrap- 
pings on these products will act as direct 
suggestions for breakfast, luncheon and 
dinner use, from the Christmas eve din- 
ner to the New Year’s night supper. 

An example of a far-sighted bid for 
extra holiday business is the boiled ham 
produced by the Val. Decker Packing 
Co., Piqua, O., and sold during the 1938 
Christmas season. It is shown in an 
accompanying illustration. 

Peter Eckrich & Sons, Inc., Kalama- 
zoo, Mich., and Fort Wayne, Ind., report 
excellent acceptance of their Canadian 
bacon in artificial casings printed with 
a holiday design. Entire pieces’ were 
bought for gifts and whole and half 
pieces were purchased for home use. 
Cost of plates was very low, as the ex- 
pense was distributed over several 
years and among a number of products. 


HYGRADE PLANT INSPECTION 


Plant of the Hygrade Food Products 
Corp., 50 Depot st., Buffalo, N. Y., is 
still operating under federal inspection. 
A report that inspection had been with- 
drawn on page 82 of the July 22 issue of 
THE NATIONAL PROVISIONER, referred 
to the plant at 845 William St., Buffalo, 
formerly the property of the Jacob Dold 
Packing Corp. Hygrade is still oper- 
ating the Dold plant, according to 
President Samuel Slotkin. 


EMPLOYMENT RISES IN JUNE 


Unemployment in the United States 
declined 4.3 per cent in June with the 
total employment in the country rising 
to 45,028,000 persons from 44,550,000 
in May, according to the monthly 
estimate of the National Industrial 
Conference Board. Total number of un- 
employed was 9,552,000 in June com- 
pared with 9,976,000 in May, 10,184,000 
in April and 10,959,000 in June, 1938. 
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Future of Frozen, 
Packaged Meats 


EAT packers and other food 
processors planning to enter the 
quick-frozen meat industry were ad- 
vised to preface any production activ- 
ity with adequate experimental ground- 
work, in an address by Edwin T. Gib- 
son, president, Frosted Foods Sales 
Corp., speaking at a conference on live- 
stock marketing at the American In- 
stitute of Cooperation at the University 
of Chicago this week. Mr. Gibson em- 
phasized the importance of research and 
building of consumer good will. 
“Caution and foresight in planning 
your business may mean the difference 
between success and failure in later 
years,” he said. “Laboratory tests of 
what effect any given process has on 
all types of meats must be made. 


“Tt is also necessary to conduct mar- 
ket analyses to determine the best way 
to present your product to the ultimate 
consumer, to discover whether or not 
certain areas under consideration for 
distribution are already saturated with 
competing brands, and to develop good 
relations with your packer. 


Packaged Meat Increase 


“If the current trends in the quick- 
frozen foods industry may be used as 
a basis for prediction, most of the meat 
sold across the counters to the Ameri- 
can housewife in years to come will be 
put up as packaged merchandise,” said 
the president of the company market- 
ing the Birds-Eye line of frosted foods. 

“T feel quite certain that we shall live 
to see the day when almost any meat 
purchased at a retail store will be 
wrapped in a convenient consumer-size 
container. Not only will packaged meats 
allow for greater ease in handling in 
distribution and warehousing, but they 
will alter the basic plan for merchan- 
dising. Already, chopped steak, rib and 
loin lamb chops, pork loin chops, calf 
liver, and sausage are being quick- 
frozen in packages for retail consump- 
tion.” 


European Experiments 


Several European countries are al- 
ready successfully experimenting with 
quick-frozen meats, Mr. Gibson said. 
“America stands ready to help them 
launch their products commercially 
with equipment and advice, for we have 
preceded European packers in this en- 
terprise. Gradual international partici- 
pation in this new industry is forecast.” 

In concluding his address, the Birds- 
Eye executive said, “Constant research 
and study toward the evolution of a 
more nearly perfect product are a 
trust we are all obligated to share. If 
we keep our own houses clean, con- 
stantly improve our organizations, help 
the other fellow scratch the surface of 
this vast potential industry, then we 
shall have a brotherhood of quality 
meat providers the like of which the 
world has never seen.” 
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Wilson Urges Retailers to 


Help Push Bacon and Lard 


retail meat sales in the United 

States is made in New York City, 
Thomas E. Wilson, chairman of the 
board of Wilson & Co., stated in his 
address at the banquet closing the 
annual convention of the National 
Association of Retail Meat Dealers at 
New York on August 10. Mr. Wilson 
talked on “The Meat Industry of To- 
morrow.” 

Claiming no ability as a prophet or 
an intention to prophesy regarding the 
meat industry in the decades to come, 
Mr. Wilson said that the question, “Are 
we of the meat industry making every 
possible preparation to fill the needs 
of tomorrow?” naturally arises. It was 
his opinion that in the decades and 
generations to come “our industry will 
see even more striking and revolu- 
tionary developments than have oc- 
curred during our lifetimes. 

“Although we cannot foresee these 
developments,” he said, “perhaps we 
may best draw knowledge and en- 
couragement for the task ahead of all 
of us by viewing the history and 
achievements of the meat industry up 
to the ‘World of Today.’” 


F seis cents out of every dollar of 


Mutual Industry Interests 


Briefly summarizing the rise and de- 
velopment of meat packing and the im- 
portance of the livestock and meat in- 
dustry, he cited some of the funda- 
mentals upon which the industry is 
based and the mutuality of interest 
existing among its various branches. 
Losing sight of these things “some- 
times causes us to make a faulty an- 
alysis of our problems and prevents 
us from taking the correct steps to 
work out of our difficulties,” he said. 


“For instance, in your business and 
in mine, it is essential to recognize our 
dependence on the livestock producer. 
It is the producer who is responsible 
for the quantity of meat that will be 
available for us to process and mer- 
chandise. We are also dependent upon 
the producer for the quality of our raw 
material, since this is governed by 
the kind of livestock that is raised and 
how it is fed.” 

Of equal importance is recognition 
at all times of dependence upon the 
consumer, Mr. Wilson said. “The house- 
wives of America represent the ‘court 
of last appeal’ so far as our industry 
is concerned. Price the housewife pays 
for meat from day to day governs what 
the retailer can pay the packer and 
what he, in turn, can pay the livestock 
producer. Thus the packer and re- 
tailer are merely connecting links be- 
tween producers and consumers who 
are, on the average, about 1000 miles 
apart.” 


Mr. Wilson reviewed the livestock 
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situation over a period of recent years, 
particularly the influence of drought 
and other major factors, and pointed 
to the livestock supply of the coming 
packer year as being close to average. 

“While this return to normal live- 
stock supplies promises to relieve many 
of our past dnd present difficulties, it 
creates new ones. These new difficul- 
ties largely center around the problem 
of getting consumers to resume buying 
normal quantities of meat products at 
prices that will result in satisfactory 





WHAT OF TOMORROW? 


Thomas E. Wilson, chairman of the 

board of Wilson & Co., in a talk be- 

fore the annual convention of the Na- 

tional Association of Retail Meat Deal- 

ers, sketched*the meat industry of today 

as the background on which the indus- 
try of tomorrow must be built. 


returns to producers. It is vital to 
all of us that we solve this problem, 
and when we consider that every food 
product is battling hard for the con- 
sumer’s food dollar these days, we re- 
alize that it is not an easy job. 


“Per capita consumption of meat and 
lard in the United States during 1938 
amounted to 139 Ibs. This is about 20 
lbs. or 13 per cent smaller than in the 
pre-war period, 1910-14, and is also 
well below the post-war years prior to 
the droughts. We should all resolve 
to do our part to help recapture this 
market. 


“The problem immediately at hand is 
to improve the consumer demand for 
pork products, the supply of which is 
increasing so rapidly and will be near 
normal levels during the coming year 
for the first time since 1933. Normal 
pork supplies cannot be expected to 





continue if we fail to attract consumers 
back to pork. 


“Past experience has clearly shown 
that unprofitable hog production is a]. 
ways followed by curtailed breeding 
operations and a reduction in hog mar. 
ket supplies. It is to our own inte 
therefore, as well as to the producer, 
that we make every effort to acquaint 
the housewife with the wide variety of 
excellent pork products that are ayvail- 
able to her, and their many advantages, 
including nutritive value, convenience, 
and economy. 


Push Pork Products 


“T wish to call your special attention 
to the opportunities that now exist to 
increase the sale and consumption of 
lard and bacon. These products, despite 
their many superior qualities, have suf- 
fered sharp price declines during the 
past year. Competing foods made ge- 
rious inroads in the market for both 
of these products during the period of 
shortage, and aggressive promotion is 
necessary to regain what we have lost. 

“Lard prices are now well below 
those of any of the lard substitutes, 
and a further increase in supply is in 
prospect. Although a curtailed ex- 
port outlet is an important part of 
the lard problem, the lost market right 
here at home is responsible for a large 
share of the present difficulties. I am 
sure each of you realize this, just from 
your own experience in selling lard. 


“The intensive promotion of lard 
substitutes during the years of short 
supplies and high prices of lard lost 
for us many of our lard customers, and 
now that supplies are increasing, we 
are facing a real job of education in 
winning back these customers by get- 
ting the housewives re-acquainted with 
the many virtues of lard as an all- 
purpose shortening. 


A Story Worth Telling 


“What a grand story we have to tell 
in behalf of lard! Its superior nutritive 
value, its shortening power, its digesti- 
bility, its ability to impart the best of 
flavor in foods—all are strong talking 
points for this all-purpose shortening, 
in addition to its economy. These are 
facts that entirely too many of our 
younger generation of housewives do 
not appreciate. 

“As a purveyor of meats and a part- 
ner in this great industry, I want to 
urge that in your own interest, as well 
as in behalf of the industry, you share 
a part of the responsibility to make a 
more important place for lard in the 
kitchens of America. 

“It is well to remember that most 
lard substitutes are not sold over the 
retail meat counter. If more consum- 
ers go to the meat shop to buy their 
shortening, it will provide a real op- 
portunity to increase the sale of other 
meat items. Wilson & Co. is anxious 
to help solve this lard. problem and has 
developed an aggressive program for 
promoting its sale. I hope each of you 
will do likewise. 

(Continued on page 47.) 
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Blue Stamp Surplus Food 


Plan Will Be Expanded 


and cottonseed oil cooking fats 

will soon be distributed to persons 
on relief, is to be expanded gradually 
into more cities and areas during the 
next few months, according to an an- 
nouncement by Secretary of Agricul- 
ture Wallace. The plan is now operat- 
ing in Rochester, N. Y., Dayton, Seat- 
tle, Birmingham and will start soon in 
Des Moines and in Pottawatomie 
County, Oklahoma. . 


In making the announcement, Secre- 
tary Wallace said that the studies of 
stamp plan operation, which have been 
carried on in Rochester and other ex- 
perimental cities, have shown results 
which warrant the gradual extension to 
other cities and areas. Surveys in all 
experimental areas will continue, how- 
ever, and the rapidity of expansion will 
depend on results. 


While the studies in Rochester have 
progressed further than those in the 
other test areas, officials point out that 
even these are still in their initial 
stages and that the figures now avail- 
able are only preliminary. 


Bin stamp plan, under which lard 


A Surplus-Moving Program 


“If further studies continue to show 
encouraging results,” Secretary Wal- 
lace said, “the food stamp plan may de- 
velop into an extremely effective na- 
tional program through which to move 
surpluses of those agricultural prod- 
ucts for which there is an elastic de- 
mand, at the same time providing more 
food for those of our people who now 
have inadequate diets.” 


The Department of Agriculture re- 
ports that in Rochester the increased 
volume of trade in grocery stores, oc- 
casioned by the food stamp plan, has 
had a stimulating effect on many other 
businesses in the community. 


Food sales in Rochester have in- 
creased beyond the amount represented 
by blue stamp purchases. Aggressive 
merchandising, advertising and sales 
campaigns, as well as special displays 
have contributed to this result. The en- 
tire food industry has worked together 
to bring about this broader market for 
farmers with surpluses to sell. 


How Stamps Were Spent 


In the period from May 16 to July 
15, expenditures in Rochester by needy 
families with blue stamps were valued 
at about $123,000 according to studies 
made. These stamps were used to pur- 
chase approximately 147,000 pounds of 
butter, 155,000 dozen eggs, about 318,- 
000 pounds of white and graham flour, 
as well as about 37,000 pounds of 
prunes, about 80,000 pounds of dry 
beans, 17,000 pounds of corn meal, 
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about 5,700 boxes of oranges and 1,600 
boxes of grapefruit. 

Stated in percentage terms, the De- 
partment estimates this means that 
about 32 per cent of the blue surplus 
stamps were used for butter, 30 per 
cent for eggs, 8 per cent for white and 
graham flour, 2 per cent for prunes, 3 
per cent for dry beans, % of one per 
cent for corn meal, and 24 per cent for 
oranges and grapefruit. These per- 
centages will vary with dietary habits 
in different parts of the country. 


FAT FUTURES REGULATION 


Futures trading in fats and oils 
would come under the provisions of the 
commodities exchange act if a bill 
(H. R. 4088) which passed the House 
and was sent to the Senate in the clos- 
ing days of the session passes at the 
next session of Congress. This bill 
places fats and oils, including lard, 
cottonseed oil, peanut oil, cottonseed 
and peanuts under the provisions of the 
act. 2p 


The bill has the support of the U. S. 
Department of Agriculture. The posi- 
tion of the department is that futures 
trading in these commodities is of vital 
importance to producers, merchandisers 
and processors, and should be subject 
to the same regulations as trading in 
futures of 14 other commodities already 


under the act. > 


CONFERENCE ON DISTRIBUTION 


Hundreds of executives representing 
all types of industries are expected to 
attend the eleventh Boston Conference 
on Distribution, to be held at the Hotel 
Statler, Boston, on October 2 and 3. 
Guided by approximately 30 authorities 
on science, invention, sales, advertising, 
business and finance, the conference par- 
ticipants will make an intensive study 
of the problems of distribution. 


Harold H. Swift, vice president of 
Swift & Company, is a member of the 
national advisory council of the distribu- 
tion conference. Other food executives 
included in the council are C. M. Ches- 
ter, jr., chairman of the board, General 
Foods Corp.; Gordon C. Corbaley, presi- 
dent, American Institute of Food Dis- 
tribution; Albert H. Morrill, president, 
Kroger Grocery & Baking Co.; and Hec- 
tor Lazo, executive vice president, Co- 
operative Food Distributors of America. 


LARD BARTER DEAL 


Plans for a lard barter deal with 
Germany were still indefinite late this 
week. The Treasury Department has 
not ruled on the question of whether 
free-list products can be imported in 
exchange for lard going to Germany 
without payment of anti-dumping 
duties. : 

Representative August Andresen 
conferred with packer representatives 
this week. Agents of the German gov- 
ernment were reported to have been 
active in the East and Midwest, seek- 
ing an importer or importers to handle 
German products which would pay for 
lard. 


It is possible that small trial ship- 
ments of lard may be made. 


IES spe 





DEALER FINDS QUALITY WINS CUSTOMERS 
The Lincoln Market, Seattle, Wash., has built a good business in a year and a half 
handling high quality products. More than 500 hams were sold during Easter week. 
Several smaller Seattle meat stores have been inspired by the success of the Lincoln 





Market to handle a quality meat line. 
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Appeal 


There are several important things 
that are instrumental in increasing 
sliced bacon sales. Granted that the 
flavor, percentage of lean and weight 
are as good or better than other pack- 
aged brands, there is always the matter 
of eye appeal to consider. 





So many times your bacon is displayed 
side by side with other brands, often in- 
ferior, but the package with the greatest 
eye appeal will capture the attention of 
most buyers every time. 


There is a natural bloom that sells 
bacon faster than anything else, and 
this bloom is often lost, if bacon has to 
be “sharp frozen” during the slicing 
operation, or if temperature variations 
are too great from cooler to slicing room 
to retailer. 


It is this natural bloom that is pre- 
served when bacon is sliced on the U. S. 
Heavy Duty Slicer, because the ideal 
temperature at which bacon is best 
handled through this slicer is 32 to 35 
degrees F. Then, too, there is no crack- 
ing of slices when they are folded into 
the cellophane, nor does the fat separate 
from lean, leaving gaps or straggly 
edges. Employees do better work in 
rooms where the temperature can be cor- 
respondingly higher, up to 60 degrees F. 


One U. S. unit will keep a production 
line of 14 to 15 employees busy. The 
bacon is shingled in a long, straight line 
right onto the conveyor and a good 
grouper can readily estimate how many 
slices of each type or thickness of bacon 
go into a package. It is only occasionally 
that a scaler finds it necessary to add an 
extra slice. In this way, there is prac- 
tically no handling of bacon with the 
fingers, and this helps retain its original 
color. 


This installation offers you a very 
compact unit for easy, quick handling 
of half and full pounds of sliced bacon. 
Many packers have found that they 
could reduce slicing and packaging costs 
from 29% to 35%. 
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The U. S.; Heavy Duty Slicer takes 
bacon slabs up to 27” long, 13%” wide 
and 4” thick, and delivers more than 400 
slices every minute. That means that 
one unit will easily slice and wrap up to 
8,000 pounds (in pound or half-pound 
packages) in an 8-hour day. Large 
packers have as many as 6 of these 
efficient machines in one room. On the 
other hand, the Unit is a very eco- 
nomical and profitable installation for 
the packer with a sliced bacon output as 
small as 6,000 pounds per week, as the 
speed can be adjusted to accommodate 
fewer workers. 


COMBINATION UNITS 


Bacon and Dried Beef—For the firm 
with small space and limited output of 
both packaged bacon and dried beef, 
there is a U. S. Combination Machine 
that is practical and very efficient. By 
shifting one gear, it can be instantly 
changed from slicing bacon any thick- 
ness to slicing dried beef 144” thick at a 
speed of 400 slices per minute, and all 


(ADVERTISEMENT) 
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U. S. Heavy Duty Unit in the Bacon Room of H. C. Bohack Co., Inc., Brooklyn. 









slices are neatly arranged for easy 
wrapping. 


All Boneless Meats—If your capacity 
is less than a total of 4,000 pounds a 
week of sliced bacon, dried beef, chip 
steaks and boneless sliced ham, there is 
a Model 150-B Slicer, a strong machine 
with Continuous Feed and Moving Con- 
veyor that takes meats up to 24” long, 
914,” wide and 5%” high. It will either 
shingle or stack slices in any thickness 
you require from %4” up. 

* 

The U. S. Slicing Machine Co., origi- 
nators of slicing machines 40 years ago, 
have met today’s needs for slicing on@ 
production basis, with these and other 
models; there is a U. S. Slicer for every 
size establishment. 


Successful performance records of 
U. S. Heavy Duty Slicers now in use 
by progressive packers should interest 
you. This data and catalog on moderm 
slicing equipment sent on request # 
U. S. Slicing Machine Co., La Porte, Ind 
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HAM-CHEESE 
COMBINED IN 
New LOAF 


HAM-CHEESE loaf developed 
A recently is said to be proving ex- 

ceptionally popular and to be 
making loaf sales records wherever 
tried out. This loaf is made in three 
layers—two layers of meat, between 
which is a layer of cheese. The produc- 
tion method is extremely simple and 
serves to bind the loaf into a firm 
product without pasting the parts to- 
gether with gelatin. Little labor is re- 
quired. 

A mire box, shown in accompanying 
illustration, and a knife are the only 
tools needed to produce the meat sec- 
tions. The loaf was originated and its 
production method was developed by the 
Visking Corp., which has supplied the 
following directions for making it: 


CHEESE FORMULA. 


100 Ibs. longhorn cheese 2 Ibs. salt 
4% Ibs. milk powder 8 qts. vinegar 
6 Ibs. sweet pickles 6 Ibs. sugar 


6 cans pimientos 
6 Ibs. gelatin 
56 Ibs. water 


2/8 oz. Cayenne pepper 
2/3 oz. mace 
4 oz. Worcestershire sauce 


Cut cheese into small pieces and chop 
in silent cutter until gummy. Dissolve 
gelatin in entire quantity of water and 
heat to about 160 degs. F. Add water 
and gelatine, vinegar, milk powder and 
spices to cheese. Chop until smooth and 
of good consistency. Grind pickles and 
pimientos coarsely and mix into cheese 
by hand. 

MEAT FORMULA. 
(100-lb. batch) 
45 Ibs. cured young beef 5 Ibs. pimientos 
$5 Ibs. sugar-cured blade meat 2 Ibs. pistachio nuts 


or extra lean trimmings 5 oz. white pepper 
10 Ibs. cured regular pork 1 oz. paprika 
trimmings 3 oz. mace 
5 Ibs. cube-cut back fat 1 oz. sage 


Grind and chop all meats very fine in 
silent cutter. After chopping, put meats 
into mixer, add pistachio nuts, cube-cut 
fat and pimientos and mix thoroughly. 
Meat portion of the loaf is then stuffed 
into a mold and handled in the regular 
manner. Meat is removed from mold 
after chilling and placed in mitre box 
and cut lengthwise into three sections. 
Center piece is removed and set aside. 


Forming the Loaf 


Production procedure from this point 
depends on the type of mold employed. 
If the Ham Boiler type is used, one of 
the end sections produced in mitre box 
is placed flat in the mold, melted cheese 
is poured on top to desired thickness, the 
other outside slice of loaf is placed over 
cheese and the top of mold is put in 
Place. No great amount of pressure is 
put on cover, as this would cause the 
soft cheese to press out and work 
around sides of loaf. It is desirable to 
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line this type of mold with parchment 
paper before placing meat and cheese 
in it. 

Loaf is then put in cooler and thor- 
oughly chilled. This is necessary to in- 
sure complete binding. It is stuffed into 
an artificial casing through a stuffer in 
the regular manner. 


If molds with removable bottoms and 
covers which apply pressure from the 
end are employed, following method of 
producing the loaf is used: Place the two 
outside sections of meat produced in the 
mitre box in mold and stand mold on 
end, putting bottom in place. Melt 
cheese and while it is still hot pour it 
into mold between two sections of meat. 
During this operation the meat is held 
apart with wood or metal spacer strips. 
Place cover on mold, set in cooler to 
chill and stuff in artificial casing. 


Center slices cut in the mitre box and 
placed to one side when producing 





LOAF MITRE BOX 


This mitre box is used to cut sections for 
meat and cheese loaves: The box and knife 
are only special equipment required. 





cheese and meat loaves may be disposed 
of in two ways: 

1.—By rounding corners to fit mold, 
these sections can be employed in same 
manner as outside sections. 

2.—They can also be chopped and 
mixed with cheese and moulded into 
mosaic loaf or sausage, . 

Obviously, various meat and cheese 
formulas can be used to prepare a vari- 
ety of meat and cheese loaves. Also, if 
molds are not available, canned lunch- 
eon meats can be used by taking prod- 
uct out of cans, cutting in mitre box 
and following the procedure given previ- 
ously. 


CHICAGO-EAST MEAT RATES 


Proposed lower rail freight rates on 
meats and packinghouse products from 
Chicago to specified destinations in 
Michigan, Ohio, Kentucky and Indiana, 
on and west from Cleveland through 
Akron, Canton and Columbus to Cin- 
cinnati, suspended’ by the Interstate 
Commerce Commission in I. and S. 
4560, were opposed by Mideastern and 
Midwestern packers in hearings held at 
Chicago recently. 

The proposed rates, designed to meet 
the competition of contract motor car- 
riers, would be considerably lower than 
those now in force. For example, the 
rate from Chicago to Cincinnati would 
be reduced from the present 42 to 26 
cents, and to Detroit would be cut from 
the present 42 to 24 cents. 

The new rates would apply in car- 
loads with minimum weight of 30,000 
lbs., and in mixed carloads with dairy 
products, oleomargarine, poultry and 
salad dressing, same minimum. 

Packers with plants west of Chicago 
contended that the rates could not be 
used as factors in through traffic. Mid- 
eastern processors pointed out that the 
rates would make it extremely difficult 
for them to compete with Chicago 
packers in their own territory unless 
they received comparable reductions in 
livestock rates. They argued that the 
proposed rates were identical, with a 
few exceptions, with rates proposed in 
I. and §S. 4214 and rejected by the com- 
mission in April, 1988. 


OPPOSE LIVESTOCK PICK-UP 


Livestock pick-up service established 
by six Western trunk line railroads in 
Illinois, Iowa and Wisconsin has been 
condemned by the Dubuque Packing Co., 
Dubuque, Ia., and Kohrs Packing Co., 
Davenport, Ia., in a brief submitted to 
the Interstate Commerce Commission in 
No. 28216. The railroads offer to pick up 
livestock by trucks within a 10-mile 
radius of their stations, in 1,000-lb. lots 
or larger, and haul it without charge in 
addition to their line haul rates. 

The packers opposed the service on 
the grounds that it was illegal, unduly 
prejudicial to producers unable to use 
it and produced unreasonably and un- 
necessarily low rates. 
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MORE 
DISPLAY 


Do Retailers Give YOUR 
Products Preferred Position? 


Consider your retailers as good busi- 
ness men. Naturally, they give pre- 
ferred positions on their counters and 
shelves to the products they think will 
sell best. Win preferred position for 
your products by sending them to the 
retailer in colorful,sales making H & D 
shipping boxes. Dealers use them 
to make attractive floor and counter 
displays . . . advertising your products 
at point-of-sale. Investigate this idea. 


The Hinde & Dauch Paper Co. 
3931 Decatur St. Sandusky, Ohio 


Factories in Principal Cities 






Send for FREE Booklet 


~y 
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“IDEAS For Corrugated Ship- 
ping Boxes” may contain just 
the idea you've been looking for 
+ « « the idea that will mean 
more advertising, more mer- 
ehandising and more sales for 
your product. Send for your 
copy today. 


HINDE 2 DAUCH 


SHIPPING BOXES 


MOVE MERCHANDISE 











MEAT BOARD FAIR EXHIBITS 


First of the 1939 meat exhibits of the 
National Live Stock and Meat Board 
to be made at fairs and livestock expo- 
sitions was at the Illinois state fair at 
Springfield. These meat exhibits will 
be featured from coast to coast, cul- 
minating at the International Live 
Stock Exposition at Chicago during the 
first week in December. For the first 
time exhibits will be made at the Wis- 
consin state fair, the Alabama state fair 
and the big Allegheny county fair at 
Pittsburgh, Pa. 


A theme for some of the major ex- 
hibits is, “Meat Keeps Pace with Mod- 
ern Living.” This theme is emphasized 
in displays devoted to meat merchandis- 
ing, meat cookery, meat in nutrition 
and other subjects. 


As an innovation in displays, the 
subject of carving receives attention. 
Wax models and illustrative material 
which depict the steps in carving of 
various meats show that the correct 
way of carving is the easy way. 


Progress of meat artistry in design- 
ing modern cuts of beef, pork and lamb 
is illustrated by scores of fresh meat 
cuts which feature the various exhibits. 
Displays illustrate the wide variety in 
meat cuts, their adaptability for every 
size of food budget and for every occa- 
sion. 

The outstanding position of lard as 
one of the major products of the live 
stock and meat industry is being given 
deserved recognition on the year’s meat 
exhibit program. One of the features 
is a mechanical device which utilizes 
lighting effects in pointing out the su- 
perior qualities of lard from the stand- 
point of culinary use and food value. A 
revolving device which, through trans- 
parencies, brings out the variety of 
products made from lard is an innova- 
tion. In addition, a lard mystery dis- 
play, sure to baffle exhibit visitors, is 
being shown. 

Completing the list of displays is one 
which emphasizes the value of sausage, 
based on sueh factors as appetite ap- 
peal and variety in the meal. 


Members of the Board staff will be 
present at the various exhibits and 
meat literature covering various topics 
of interest to housewives, retailers and 
the public generally, will be available. 


CANADIAN BACON RESEARCH 


In an effort-to improve the quality 
of Canadian bacon and make it more 
uniform, particularly Wiltshire sides 
for shipment to the British market, a 
series of studies are being conducted by 
the National Research Council in coop- 
eration with Canadian packers and the 
Canadian Department of Agriculture. 


As a preliminary toward development 
of a more standardized curing method, 
the Council has made a detailed survey 
of practices in the 26 packing plants 
exporting Wiltshire sides. Analyses 
have been made of the pickle and prod- 
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uct of each plant. Cooling, storage and 
thawing practices are also being studied 
as factors most likely to affect quality, 
color and slime development. Increas. 
ing quantities of bacon are being ex. 
ported to the British market and “Wilt. 
shire sides are now the most valuable 
among perishable products exported 
from this country,” the Research Coup. 
cil states. 

The most common complaints made 
in reference to Canadian product by 
the United Kingdom are of faulty color 
and slime development. Other efforts to 
overcome these complaints include a 
wide variety of tests on color stability, 
including storage in various gases, heat 
treatment and varying quantities of salt 
in the curing pickle. 


MEAT PLANT PLANNING BOOK 


Some of the more important sanitary 
aspects to be considered in construc- 
tion of meat packing plants in Cali- 
fornia are discussed in a bulletin just 
issued by the California State Depart- 
ment of Agriculture. The bulletin is 
by A. G. Boyd, assistant chief, division 
of animal industry of the department, 
and Harry Shepherd, supervising vet- 
erinary meat inspector of the division. 


The bulletin deals with plant loca- 
tion, including water supply, sewage 
system, live stock storage, outbuildings, 
etc.; the plant and its edible, inedible, 
casing sliming and non-operating de- 
partments; general construction in- 
formation, and standard installation 
data for plants handling all classes of 
meat animals. 


The bulletin points out the desira- 
bility of planning for future expansion 
when undertaking building or recon- 
struction of a meat plant. The packer 
and his contractor are advised to visit 
some of the newer approved plants in 
the state before preparing plans. 


The bulletin, entitled “Some Sanitary 
Aspects of Meat Plant Construction,” 
is freely illustrated. Exteriors and in- 
teriors of approved plants, types of 
equipment used and drawings of many 
details of plant construction, all de- 
signed to meet California state inspec- 
tion requirements, are shown. 


CANADIANS EAT MORE BEEF 


Canadians ate more beef and veal but 
less of other meats in 1938 than in 1987, 
according to a recent report of the Do- 
minion Bureau of Statistics. Beef and 
veal consumed in 1938 totaled 689,720,- 
245 Ibs., or 61.53 Ibs. per capita. This 
compares with 652,467,945 Ibs., or 58.68 
Ibs. per capita, consumed in 1937. 

Consumption of pork, including bacon 
and ham, dropped to 637,519,929 Ibs. 
from 693,162,517 lbs, in 1937. On a per 
capita basis consumption was 56.88 Ibs. 
in 1938 and 62.33 lbs. in 1937. Per capita 
consumption of mutton and lamb was 
6.09 Ibs. in 1938 and 6.15 Ibs. in 1987. 
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INCREASED EFFICIENCY 

e—means business to 
Greenhouse Bros. & Finkel- 
stein! Carrier Air Condi- 
tioned Refrigeration keeps 
meat free from mold, re- 
duces shrinkageand main- 
tains desired bloom through 
constant temperature and 
humidity control. 


AUTOMATIC CONTROL is 

® big feature of Greenhouse 
Bros. & Finkelstein sales cool- 
er. In addition to maintain- 
ing constant temperature, 
proper humidity is maintain- 
ed by controls which operate 
cold diffusers when air is too 
wet and atomizer sprays 
when air is too dry. 





GREENHOUSE BROS. and FINKELSTEIN 


/ucrease Qperating Efficiamy 





AVeate 


AIR CONDITIONED 





EVERY MEAT PLANT 
NEEDS CARRIER! 


@ Wherever meats are handled, 
stored, cured or processed, there is 
Carrier equipment ready to help solve 
your problems. For instance, Carrier 
Cold Diffusers provide low tempera- 
tures without frosting and drying. 
They keep the chilled, humidity-con- 
trolled air in constant motion, so stored 
meats are clean, attractive and appeal- 
ing. And Carrier Smokehouses not only 
give your meats more uniform color, 
but also increase smoking production 
rates and occupy only a fraction of 
the space needed by other smoking 
methods. 


Call your local Carrier representative 
today to learn how you can save money 
and improve your plant efficiency with 
Carrier Air Conditioned Refrigeration 
and Smokehouses. And for more infor- 
mation, send in the attached coupon. 
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3 HIGH QUALITY of products is maintained by Carrier from 
® curing rooms to final packing operation. Here workmen put 
finishing touches on meat cured in Carrier Smokehouses, stored 
and packed in ideal Carrier temperature and humidity conditions. 








CARRIER CORP., Syracuse, N. Y., Desk H4 

“Weather Makers to the World” 

In Canada—Box 1050, Station C, Toronto 
Without obligation, send me “48 Years’ pr 

rience” and complete information on Carrier Air 

Conditioned Refrigeration and Smokehouse equip- 

ment. 

Name 


Company 


ADDRESS. 

















Bi Oe a ea a 
Si token acc sie mesa sae ~4 


re Fn 
pa eta Dt leer 


a naneeencenstnen nee oe ee —-. 
Shi Le Be Sines Sri! 
ie der ares peo eas 





a 
“t 
i 


BROT ss RATING I. ES 


Reflection Lake, Mt. Rainier National Park 
Courtesy the Milwaukee Road 


CLARITY THAT 
REFLECTS QUALITY 


—a definite aid to 


Jellied Goods sales 


Like a huge mirror, the clear waters of Reflection Lake 
reflect the surrounding mountains, trees and sky, with 
knife-like sharpness of detail. 

With equal faithfulness of detail, the natural colorings and 
markings of your meats show through the spring water 
clarity of WILSON’S High Test, Pure Food GELATINE. 

This Pure Food Gelatine has no superior in firm jelling, 
clarity and freedom from odor. It offers the utmost service 
as a binder and finish. High test strength assures best 
results at lowest cost. 3 

Wilson’s Gelatine conforms with all Federal and State 
Pure Food regulations and carries the endorsement of the 
Committee on Foods, American Medical Association. Write 
for Free Sample, quotations and any information desired. 

Wilson & Co., Gelatine Dept., U. S. Yards, Chicago, Ill. 
Branches in all principal cities. 


WILSON’S fake (06s 
GELATINE 


CLEAR AS SPRING WATER 


The unretouched photograph above shows a convincing 
comparison of clarity. One glass contains Wilson’s High 
Test, Pure Food Gelatine. The other contains Pure 
Spring Water. 

Even the penetrating eye of a powerful camera lens 
reveals no difference. Both are clear as crystal and pure 
as the Lilies of the Valley. As a matter of fact, clearest, 
purest water is the “clarity standard” used in the proc- 
essing of Wilson’s High Test, Pure Food Gelatine. 
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George A. Casey Will 
Be New President of 
John J. Felin & Co. 


George A. Casey, vice president and 
general manager of the Wilmington 
Provision Co., Wilmington, Del., has 
resigned to become 
president of John 
J. Felin & Co., 
Philadelphia, Pa., 
effective August 
14. J. E. Murphy, 
who has been pres- 
ident of Felin since 
the death of W. E. 
Felin, becomes 
chairman of the 
board. At a testi- 
monial dinner 
given by the sales 
department of the 
Wilmington Pro- 
vision: Co. to Mr. 
Casey on July 29, 
president Max Matthes expressed re- 
gret at the loss of his associate, but 
gratification that he was chosen for 
the position of president of the Felin 
organization. 

George Casey is widely known to 
packers throughout the country. His 
ability and genial disposition have won 
many friends for him, all of whom wish 
him the best of success in the organiza- 
tion once headed by his close friend, the 
late W. E. Felin. 


Stephen V. Willcutts 
Kuhner Co-Manager, Dies 


Stephen V. Willcutts, co-manager of 
the Kuhner Packing Co., Ft. Wayne, 
Ind., died at Johns Hopkins hospital in 
Baltimore, Md., on July 29, following an 
illness of two months. He was 56 years 
of age. Mr. Willcutts had been associ- 
ated with the Kuhner company for five 
years and was formerly with the Sidney 
Packing Co., Sidney, O. He was an ex- 
pert accountant and had specialized in 
cost finding in the meat packing indus- 
try. Surviving are Mrs. Willcutts and 
three sons. Funeral services were held 
at Fort Wayne on August 2, with inter- 
= in Greentown, Ind., where he was 

orn. 


G. A. CASEY 


THE STEER THAT TRAVELLED 


“Mercer,” grand champion steer of 
the 1938 International Live Stock Ex- 
Position at Chicago, has completed a 
15,000 mile tour and been exhibited to 
1,000,000 farmers in 26 states by the 
Firestone Tire and Rubber Co., pur- 
chasers of the steer. “Mercer’s” trip 
was described by R. C. Forbes, well- 
known cattle feeding and judging ex- 


pert, on a radio broadcast on August 11. 
The tour was made in a model cattle 
barn on wheels and the steer was ac- 
companied by his caretaker, the man- 
ager of the tour and Mr. Forbes. “Mer- 
cer” is now being pastured at Fire- 
stone’s New York World’s Fair exhibit 
where he will be kept on exhibition until 
the close of the World’s Fair, which ends 
on October 31. 


Brownrigg of Sao Paulo 
Now Visiting the States 


Harry Brownrigg, superintendent for 
Wilson & Co. at Sao Paulo, Brazil, is 
visiting in the United States and at 
present is at his old home in Kansas 
City. It was here that he started in the 
packing industry as a laborer in the 
beef killing department. He later went 
to the same department of the Wilson 
& Co. plant at Oklahoma City. From 
here he was transferred to Wilson’s 
Kansas City plant as assistant superin- 
tendent and then to Sao Paulo. After 
some fishing in the Ozarks, and a visit 
to the Golden Gate Exposition at San 
Francisco, Mr. Brownrigg will return to 
his duties in Brazil. This is his third 
visit to the States during the eleven 
years he has served as an official at the 
Wilson South American plant at Sao 
Paulo. 


DOWN the MEAT TRAIL 


Wide Circle of Packer 
Friends Mourns Death 
of Charles W. Honegger 


Charles W. Honegger, vice president 
and sales manager of the American 
Packing Co., passed away at Los An- 

geles, Cal., on July 
81. As was his an- 
nual custom, Mr. 
Honegger had gone 
to California to 
spend his vacation. 
While enroute he 
was taken ill, and 
on arrival at Los 
Angeles entered 
Good Samaritan 
hospital, where he 
passed away after 
an illness of two 
weeks. Mrs. Ann 
Honegger, his wife, 
C.W.HONEGGER .who had accom- 
panied him on the 
journey survives. Mr. Honegger was 
buried in St. Louis, Mo., on Saturday, 
August 5. 


Born in St. Louis, son of an early 
pioneer butcher, Mr. Honegger’s eariy 
years were spent under the guidance 
and training of his father in acquiring 
a thorough knowledge of the meat busi- 


YOUNG WOMEN LEARN BEEF QUALITY 


One of the surest ways of guaranteeing generous use of meat is to give the house- 

wives and teachers of tomorrow an understanding of its quality and nutritive value. 

These student dietitians, in one of the beef coolers at the Chicago plant of Swift & 

Company, are learning new things about meat and meat quality. George C. Scurr and 

Mrs. Beth Bailey McLean (extreme right), the “Martha Logan” of the Swift organiza- 
tion, are the instructors. 
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rf complete protection and max- 


imum consumer convenience in usage 
nothing compares with a metal container. 

Yearly, Continental makes millions of 
these packages in a variety of sizes—all 
attractively lithographed in permanent 


colors which maintain their brilliance long 


after purchase 


A representative will be glad to discuss 


your requirements any time. 


CONTINENTAL 
CAN COMPAN 


ork + Chicago + San Fran + Montreal - 












“‘BOSS’’ BONE AND 
CARCASS SHREDDER 


The capacity of this machine is practically 
unlimited, because it will shred the material 
as fast as it is fed into the hopper. 

It is built rugged and strong to withstand 
hardest usage. It is a great improvement over 
any older type machine. All parts are carefully 
machined to assure perfect fit. 

Shredding materials to be rendered lessens 
cooking time and avoids scorching the product. 


““BOSS “’“— Best Of Satisfactory Service 


J . e . 4 
The Cincinnati Butchers’ Supply Co. 
Factory: 1972-2008 Central Ave., Cincinnati, Ohio 
General Office: 2145 Central Parkway, Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, III. 






















F.C. ROGERS CO. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 


and Philadelphia Commercial Exchange 
























Arresting the consumer's at- 
tention is just one of the jobs 
capably performed by a Sutherland carton. Proper pro- 
tection and economy in handling are other im int con- 
siderations in the development of Sutherland containers. 


Write for free counsel on your packaging. problem. 


SUTHERLAND PAPER CO. micnican 
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ness. Upon the death of his father, he 
carried on the business, with the aid of 
his brother, Albert J. Honegger. In 
1916 he joined friends and associates 
in the meat business, and assisted in the 
founding of the American Packing Co. 
After completion of the corporate or- 
ganization he was elected vice president 
and sales manager of the company and 
a member of its board of directors, posi- 
tion he held at the time of his death. 
His early experience and training were 
valuable in the new organization and 
under his guidance the company’s sales 
enjoyed a steady yearly growth. He 
contributed much to the success the 
company enjoyed. Mr. Honegger was 
endowed with a sincere sense of loyalty 
and devotion. He was a friendly man, 
and made many friends in the industry. 


Mock Completes 25 Years 
With John Morrell & Co. 


J. W. Mock, secretary of John Morrell 
& Co., recently ended 25 years of service 
with the firm. In recognition of his 
record, he will re- 
ceive the 25-year 
service award pre- 
sented by the Insti- 
tute of American 
Meat Packers. Mr. 
Mock came to Ot- 
tumwa in 1914 and 
started his long as- 
sociation with Mor- 
rell in the branch 
house department 
of the sales divi- 
sion. Within a year 
he left this to man- 
age the accounting 
department, at 
which time he also 
became assistant secretary. In 1934, he 
took over the duties of comptroller and 
automatically became head of all inter- 
company accounting. Subsequently, he 
was elected to the board of directors, 
and made secretary of the firm. 


J. W. MOCK 





Chicago News of Today 


F. W. Specht, vice president in charge 
of sales, Armour and Company, attended 
the convention of the National Associa- 
tion of Retail Meat Dealers. Among 
others who attended from Armour’s 
were: R. D. MacManus, G. L. Hoerter, 
E. J. Reis and H. A. Russell. 


D. J. Donohue, vice president, Cudahy 
Packing Co., is spending his vacation in 
Wisconsin. 


James E. Weber became advertising 
manager of Armour and Company, Chi- 
cago, early this month, succeeding Wil- 
liam R. Hemrich who resigned to become 
account executive in the Chicago office 
of Sherman K. Ellis & Co., advertising 
agency. Mr. Weber has been assistant 
advertising manager at Armour’s for 
the past four years. Mr. Hemrich’s as- 
sociation with Armour covered a period 
of 14 years, of which the last four were 
as advertising manager. 


R. C. Pollock, general manager, Na- 





The National Provisioner—August 12, 1939 


tional Live Stock and Meat Board, ad- 
dressed the National Association of Re- 
tail Meat Dealers annual convention in 
New York City, Monday night, explain- 
ing the Board’s activities. 

D. C. Webb, vice president, and A. C. 
Bruner, assistant secretary-treasurer, 
East Tennessee Packing Co., Knoxville, 
Tenn., visited in Chicago during the 
week. 

Gaston Escoube, manager, Swift & 
Company, Rotterdam; A. L. Eviston, 
Swift manager at Cleveland and F. S. 
Grimsley, manager at the Evansville 
plant, visited in Chicago this week. 

J. W. McElligott, vice president, Cud- 
ahy Packing Co., is spending his vaca- 
tion at Mercer, Wis. 

I. Schlaifer, provision manager, Wil- 
son & Co., Omaha, stopped off in Chi- 
cago on his return from a vacation trip 
to Detroit. 


Countrywide News Notes 


Robert H. Towey, car route salesman 
for the Rath Packing Co., Waterloo, Ia., 
died at Veterans hospital in New York 
City on August 7, after a long illness, at 
the age of 43 years. Mr. Towey was as- 
sociated with Armour and Company for 
20 years, half of the period as manager 
of the Bayonne, N. J., branch. During 
the past 15 years he resided in Roselle 
Park, N. J. 

F. E. Hartmann, general sales mana- 
ger of Baker Ice Machine Co., died at 
his home in Omaha, Neb., on August 7. 

Dr. Peter A. Franzmann, a federal 
meat inspector for 29 years, died in Cin- 
cinnati, O., on August 7, after a long ill- 
ness, at the age of 62 years. His last 
post before his retirement in 1935 was 
at Mitchell, S. D. ~s 


Wilburt D. Jones of the firm of Jones 
and Gazarian, Inc., 125 North st., Bos- 
ton, Mass., accepted the chairmanship 
of the sausage manufacturers and cas- 
ings group of the Salvation Army an- 
nual appeal in that city. Mr. Jones is 
gathering an active staff<pf sub-chair- 
men and workers and expects to put his 
group “over the top” at an early date. 

Mr. and Mrs. Oswald Neesvig, sole 
owners of Madison Packing Co., Inc., 
Madison, Wis., have filed notice of disso- 
lution of the corporation ‘and the forma- 
tion of a partnership to continue the 
business. Partners will consist of Mr. 
and Mrs. Neesvig and their son, Burton 
T. Neesvig and his wife. . 


Frye & Co., Seattle, Wash., meat 
packers, filed suit in the superior court 
seeking to restrain enf6rcement of an 
ordinance adopted a year ago increasing 
rates to domestic users of water from 
10 to 25 per cent and te industrial users 
up to 50 per cent. The company also 
sued for the return of $2,292.85, paid 
under protest and in excess of the old 
rate. 


The South St. Joseph, Mo., plant of 
Armour and Company believes it has a 
safety record unique in the meat pack- 
ing industry. The plant has worked 
2,000,000 man hours without.a lost time 
accident. 


In the News 40 Years Ago 


(From The National Provisioner, August 12, 1899.) 


The first anniversary (July 20) of 
Armour and Company’s South Omaha 
plant showed that the house had 
slaughtered 609,170 hogs, 92,199 head 
of cattle, 149,390 sheep and 947 calves. 
General Superintendent Howe is to be 
congratulated on this first year’s work. 
The plant employes 1,700 people. 


Eight thousand persons witnessed 
the beef killing contest between Michael 
Mullens, champion of the world, and 
Lafayette Perlier, champion of Indiana, 
for $50 a side, at the Watita League 
club picnic at Calumet Grove, Chicago, 
recently. Mullens won with 107 points 
to 69 made by Perlier. 


Several of the largest cattle owners 
in the Osage nation have had suits 
brought against them by the Indians, 
in the courts at Pawnee, to recover 
nearly $500,000. The suits are in the 
nature of injunctions restraining cattle- 
men from removing their herds from 
the reservation until the money is paid. 


John C. Roth Packing Co., Columbus, 
Ga., has recently broken all records by 
putting out to their trade in one week 
within a fraction of 500,000 lbs. of 
canvassed meats. 

David Roberts, at one time head of 
the Fowler packing plant, and until 
about eight months ago superintendent 
of the Dold Packing Co., died at Chicago 
from the results of a street car accident. 


‘ 


In the News 25 Years Ago 


(From The National Provisioner, August 15, 1914.) 


Continuance of the war scare in ship- 
ping circles makes export trade impos- 
sible. With demand coming in for 
foodstuffs of every kind, the movement 
of any is stopped completely. The situ- 
ation is unprecedented and unexpected, 
but logical. Its effect on home markets 
for food is complicated by the prevail- 
ing and little understood and never re- 
membered livestock shortage. Prices 
have sharply advanced in meats and 
meat products as well as grains and 
other foods and the market is “variable 
to vague” in all lines. 


The ten-dollar steer arrived last week 
after a long absence from our markets. 
Along with him came a beef boycott 
and a great shedding of ink by the city 
papers. Politicians and agitators got 
busy in various ways, blaming the situ- 
ation on everything possible as well as 
impossible. Of course those that know 
the situation know that cattle are high 
because they are scarce, and they know 
that they will continue dear as long as 
they remain scarce. 

These are strenuous times on the 
Board of Trade—and exciting. Traders 
have “signal” cramp in their fingers 
and most of their voices need sand- 
papering. 

John T. Fletcher, Fred E. Fletcher 
and J. A. Benton have incorporated the 
Georgia Packing Co., Columbus, Ga., 
with a capital stock of $25,000. 
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CERELOSE -[™ DEXTROSE | 


HELPS TO DEVELOP AND PROTECT 





‘of desirable color. A great number 








of meat packers have reported excellent results with 
~ 7 


a 





fixation of color, and second, they appreciate its economy. 


Corn Propucts Sates Co., 333 N. MICHIGAN Ave., CHICAGO, ILL. 
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PROCESSING POINTS 


KNACKWURST OR KNOBLAUCH 


Knackwurst is frequently made by a 
frankfurt meat formula. An Eastern 
sausage manufacturer reports that his 
knackwurst is mushy and wants to know 
why. He writes: 


Editor THE NATIONAL PROVISIONER: 


We are making knackwurst sausage but are not 
getting good results with it. The product is 
mushy and does not sell well. 


The inquirer does not give his form- 
ula or tell how he makes his knack- 
wurst. However, judging from the sin- 
gle fact given, there are several 
reasons why his knackwurst is mushy: 


1—His meats, either because of their 
quality or treatment in processing, may 
lack binding power and fail to hold to- 
gether and retain added moisture. 


2—He may be adding too much wa- 
ter or ice. 


8—He may not be smoking long 
enough or at a high enough tentpera- 
ture. Knackwurst is considerably 
thicker than a frankfurt and must be 
smoked and cooked for a longer time. 

Knackwurst may be made from any 
good frankfurt formula which calls for 
50 to 60 per cent boneless bull meat or 
beef chucks. In fact, knackwurst is 
made in some plants by taking a part 
batch of frankfurt meat, adding garlic 
and stuffing. Knackwurst is stuffed in 
beef rounds and tied off with twine 
about every 4 in. into single lengths 
without cutting casing at any point. 

Begin smoking at 110 degs. At end of 
an hour raise smokehouse temperature 
gradually to 160 to 170 degs. and carry 
at this temperature about 1% hours. 
Cook for 20 minutes at 165 degs. F. 
Chill with cold water after cooking. 


MAKING GELATINE SOLUTION 


A Midwestern sausage manufacturer 
wants to know a good way to prepare 
gelatine for use with meat loaves and 
similar products. He writes: 


Editor THE NATIONAL PROVISIONER: 


Can you suggest a good method of making gela- 
tine for use in meat loaves and jellied products? 


Gelatine for use with meat product 
can be dissolved in water in a number 
of ways. A good method which will pro- 
duce a clear gelatine is to put the de- 
sired amount of cold water in a bucket 
or tub, then pour the dry gelatine slowly 
and evenly over the water. Let stand 
without stirring until all water has been 
absorbed by the gelatine. It must then 
be heated to make it liquid. Place the 
bucket in hot water and let it stand 
until the gelatine is hot enough. 


It is customary to use 1 lb. of com- 
mercial gelatine to 6 to 7 lbs. of water 
to which a little salt, sugar and vinegar 
may be added to take away the “flat” 
taste, if desired. 


» 


OVERHAULING FAT BACKS 


A Southern meat packer wants to 
know when fat backs should be over- 
hauled in curing. He writes: 


Editor THE NATIONAL PROVISIONER: 


Can you tell us how soon fat backs should be 
overhauled after putting them down? What is the 
proper temperature for such curing? 


The backs should be overhauled in 
seven to eight days after they are put 
down. If backs are to be held for any 
length of time they may be overhauled 
again in 15 days, or 22 to 23 days after 
they are put in cure. If backs are to be 
held for several months, they should be 
overhauled every three or four weeks. 
The pieces on the outside of the pack 
should be placed in the middle each 
time they are overhauled, so as to give 





Does Your Sausage 
Suffer from 


“GREEN CENTER?” 
The New Book 


SAUSAGE 
AND MEAT 
SPECIALTIES 


devotes an entire chapter to “Sau- 
sage Trouble-Shooting.” Tells you 
how to track down to the source 
such dollar-stealing defects as Chill 
Ring, Sour Casings, Green Spots, 
Pink Center, Air Pockets, etc. 


Nineteen other chapters highlight 
refrigeration and air conditioning, 
plant operations, plant layout, and 
dry sausage. Order your copy now. 


The National Provisioner 
407 So. Dearborn St. Chicago, Ill. 


Enclosed is check or money order for $5.00 
for copy of ‘‘Sausage and Meat Specialties’’ 
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for the trade 


all of the backs an even cure and uni- 
form color. 


When backs are overhauled they may 
be lightly sprinkled with 50 deg. brine 
and damp salt adhering to cuts spread 
over bare spots. 

Dry salt fat backs sometimes develop 
a pinkish color if they are held in cure 
over 55 days. 

Curing is carried on at a tempera- 
ture of 38 degs. F. The backs should be 
thoroughly chilled before they go into 
cure. If the hogs have been properly 
chilled before cutting, the backs should 
be all ready to go into cure the same 
day they come to cellar from cutting 


. room. 


SKINLESS OPERATIONS TIME 


An Eastern sausage manufacturer 
wants some information on the time re- 
quired for the various operations in 
making skinless frankfurts. He writes: 


Editor THE NATIONAL PROVISIONER: 


I would like to know about how many pounds of 
skinless frankfurts of 6-in. length a girl is able 
to cut apart, skin and put up in boxes in one hour's 
time. The skinless sausage is put on the table 
by a helper so that the girl only strips and packs 
the product. 


Many packers manufacturing a 5-in., 
12 to the pound, skinless frankfurt are 
skinning and boxing 125 lbs. per hour 
per operator. In boxing the frankfurts 
are placed in the carton; this time does 
not include that necessary for branding, 
banding, closing the carton or weighing. 
With a 6-in. frankfurt the number of 
pounds peeled and boxed per hour 
should be somewhat larger. 


Recent time studies give the follow- 
ing averages for several operations in 
making skinless frankfurts, based on a 
frankfurt that is 5 inches long and 12 
to the pound. 


Stung ..ccccrccecss 25 seconds per piece of casing 

eee re ee 55 seconds per piece of casing 

Perey rs fr 45 seconds per piece of casing 
Total .c.ccoccevccs 125 seconds 


This is equivalent to.29 minutes per 
100 lbs. for these operations. 


MEAT INSPECTION CHANGES 


Federal meat inspection has been 
granted to Pork Skin Chips Co., Inc., 
2005 Wall st., Dallas, Tex., and to Bul- 
lock Products Co., 22 Fort st., N. E., 
Atlanta, Ga. Change in name of offi- 
cial establishment has been made in the 
case of the Rose Packing Co., which will 
hereafter be H. Graver Co., 851 Fulton 
st., Chicago. ‘ 
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Armstrong’s Corkboard economically guards the low 


‘ temperatures used in this Montgomery, Ala., plant 


RECENTLY completed 
addition to the plant of 
the Seeger Packing Company, 
Montgomery, Alabama, is the 
meat display cooler shown above. 
This room is completely insulated 
with Armstrong’s Corkboard in- 
stalled in two layers each 2” 
thick, except on the roof where 
each layer is 3” thick. The cork- 
board was erected in hot asphalt 
and the walls were finished with 
portland cement plaster. The 
architect was H. P. Henschien 
of Chicago. 
There’s good reason why so 
many modern plants rely on 


Armstrong’s Corkboard Insula- 
tion. It is highly efficient when 
installed—and it keeps that effi- 
ciency through many years of 
service. Each granule of cork 
that goes into Armstrong’s Cork- 
board is composed of thousands 
of tiny, still-air cells. These air 
cells not only form an effective 
barrier to the passage of heat, 
but they also resist moisture. 
Armstrong’s Corkboard is 
strong and rigid. It is easily 
handled and quickly installed on 
the job. It is fire-resistant, and 
not subject to the attack of 
vermin. Properly erected, this 


insulates this display cooler 


of SEEGER PACKING COMPANY 


insulation will give years of 
efficient, dependable service. 

Let Armstrong’s Contract 
Service work with you in plan- 
ning and installing insulation for 
any low temperature job. These 
skilled workmen and experienced 
engineers, using only first quality 
materials and modern methods, 
can assure you of a satisfactory 
installation. Use them on new 
construction or remodeling. 

For complete details about 
this modern insulating material, 
write today for a free copy of the 
book “‘Armstrong’s Corkboard In- 
sulationforCold Storage Rooms.” 
Address Armstrong Cork Com- 
pany, Building Materials 
Division, 952 Concord 
Street, Lancaster, Pa. 
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Armstrong’s CORKBOARD INSULATION 


CORKBOARD for Cold Rooms . . . CORK COVERING for Cold Lines 
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EMERGENCY PIPE REPAIR 
Water Ice For 10-DAY TRUCK TEMPERATURE 











By W. F. SCHAPHORST, MLE. | 
TEST me : 
k € li Body Outside A master mechanic in an Indiana 4 
Truc oOo ing si aan Dees ¥. Dege'¥, meat plant recently employed an in- i 
July 11, 1989....... Gam. 47 65 genious method to replace a bolt in a 4 
oe wing and sausage ae eee A st ee flange on direct expansion piping with- q 
ers using water ice for refrigerating 12 Noon 44 f out emptying the pipe or shutting off i 
trucks and seeking other packers’ expe- rte 3 ” the refrigeration for any length of mt 
riences with this refrigerant, will be in- 6 p.m. 42 time whatever. i 
terested in the results being secured by July 12, 1939....... cam, “ 70 The flange was leaking, and a test | 
an eastern meat packing plant. ae $ 83 with a sulphur candle revealed that the i 
The temperature record on this page 2 p.m. = ammonia was escaping at the bottom Br 
is the result of a two-week test. The bs it of the flange. Obviously, the bottom bolt ; 
readings were taken with a recording july 13, 1939....... 6 a.m. 41 68 needed tightening, but when this was * 
ener. ne hes Moog the 10 am. is . 
test was made had a 6- by 8-ft. insu- 2 Noon 3 5 : 
° ° p.m. 42 
lated body with a capacity of 225 cu. ft. 4p.m. 42 78 4 
i 6 p.m. 43 € 
The body was on a Ford chassis. Body Sie. ea a ce nar i “ 
was equipped with doors at rear and on Sam. < 49 41 
curb side and was refrigerated with an 8 -— br 73 4 
Ice Induction Bunker, 225-lb. capacity. 2 Pm, 43 - | 
The truck was operated on a regular 6 p.m. 42 4 
route and in the regular manner dur- July 15, 1939....... Hed | 70 a 
ing the test period. Doors were opened 10 a.m. 45 es "y 
50 to 60 times each day. From 200 to 13 ee 44 i 
250 Ibs. of ice costing 15c per 100 lbs. Em 2 80 a 
were required each 24 hours. Truck was  juiy 18, 1939....... 60m: 42 72 Woe Tune } 
loaded each morning at 6:00 a.m. This = <—t 2 . 
loading period accounts for the tem- 12 Noon 44 78 M 
perature peak at 8:00 a.m. each fore- on ia $ rd REPLACING FLANGE BOLT st 
noon as shown in temperature record. a a . P.m. na . A vise is used to clamp the two sections of 4 
In spite of outside temperature varia- a ee sim. 49 flange while the old bolt is removed and i] 
tions of 10 degs. or more, truck body . = a replaced with a new one. + 
temperature was maintained within a 2 p.m. 44 Bi 
range of 3 degs. on most days after the 6 pan. 43 = attempted it was discovered that the ad 
heat of loading had been dissipated. July 20, 1939....... 6 a.m. 41 68 bolt thread was short and that the nut ne 
The packer reports that he formerly 10 am. 45 me could be pulled up no farther. A new 
used hatch ice bunkers to refrigerate cam. 44 bolt was required to stop the leak in the 
his trucks. These had a capacity of 600 pe eg S 79 flange. 
to 700 Ibs. of ice, all of which was re- july 21, 1939....... 6 a.m. 42 67 To replace the bolt the master me- 
quired to maintain satisfactory body Bane $ chanic took a small vise off the bench 
temperatures on hot days. In addition 12 Nooa 45 76 and blocked it up under the pipe, as ; 
to effecting a considerable saving in ice 4 p.m. 43 78 indicated in the accompanying sketch, a 
and operating costs, therefore, due to ee 7m = na so that the jaws firmly caught the i 
the smaller quantity of refrigerant re- sa i i SS Sam. 48 edges of the flanges. He then tightened i 
quired and the smaller dead load trans- = = br 70 the vise jaws and relieved the bolt of Fit 
ported, the use of the Induction Ice 2 p.m. 45 its stress. He took the nut from the i 
Bunker has released considerable body a ¢ hd bolt, removed the bolt itself and re- ss] 


space for payload. 


reer 


placed it with another which was suffi- 








NEW TRUCKS 
SERVE NEWARK AND 
SURROUNDING TERRITORY 


The truck fleet of S. Haydu & Sons, Inc., Newark, N. J. 
Refrigeration is supplied by water ice used in Ice Induction Bunkers. 
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ciently threaded, and tightened it. The 
leak was stopped and the plant con- 
tinued to operate without delay. 


AMMONIA EXPLOSIONS 


An accident which resulted fatally 
was caused by the bursting of a valve 
which had been removed from an am- 
monia line to be dismantled for inspec- 
tion and cleaning. The force of the 
explosion blew off the bonnet plate, 
which struck the mechanic on the head, 
breaking his neck. In this accident heat 
developed by a blow torch was concen- 
trated on a 2-in. ammonia globe valve 
which had sufficient ammonia pocketed 
in it to develop a considerable amount 
of pressure. 

All persons working on jobs of this 
nature should be instructed never to 
apply heat to equipment used in connec- 
tion with an ammonia system until the 
equipment has been completely aired 
out and a check has been made tq ascer- 
tain that all ammonia has been removed. 


TEMPERATURES FOR CURING 


Proper temperatures are important 
for best curing results. “PoRK PACK- 
ING,” The National Provisioner’s test 
book for packers, tells just what tem- 
peratures should be used in the curing 
cellar. 





FLASHES ON SUPPLIERS 


WESTINGHOUSE ELECTRIC & 
MFG. CO.—R. C. Cosgrove, manager of 
the company’s household refrigeration 





PACKER AND FOOD STOCKS 





Price ranges of listed stocks, August 
2, 1939, or nearest previous date: 


Sales. High. Low. —Close.— 
department, has been promoted to as- Wok ~"y . Aug. Aug. 
sistant sales manager of the merchan- 41.4) Leather = F “ae 1% ml ‘: 
dising division, Mansfield, O. He will Do. Pfd...... med Whe ack sr a Soe 16 
be succeeded by T. J. Newcomb, now — pa” ae ae? Pets Pt 3278 aii 
head of the commercial refrigeration Amer. Stores... 5,700 18 ae ae |S 
department. Commercial refrigeration Do. Pr Pfd... 31 36% 36% 36% 38% 

arte : . : “oe a ~ ieee aes pote 
activities will be merged with the air Do. Del. Pfta.. 11300 i102 102 02 in 
conditioning department under direction Beechat Pack. 300 127% 127% 127% 128% 
of P. Y. Danley, with headquarters at ye - in 4 ih. L. e.. 3” 
East Springfield. Mass. Chick. Co. Oil. 300 10% 10 10 1 
pringfield, Mass ’ Childs Co....... os Se oS a 
LINK-BELT COMPANY.—Appoint- Cugahy Pack = 26 @ nwt a 
ment of L. M. Bang as district sales First Nat. Stre. 600 49% 49% 49% 50% 
manager in th ntra Gen. Goods .... 6,500 47 46% 46 47 
ae | e Ce 1 Western stoker Do. Pfd. :... 100 115% 115 115% 116 
division, is announced by J. E. Martin, Glidden Co. ::: 1,900 16% 16 16% 18 
manager, stoker division, Link-Belt gei dc*.":120 ‘3 * “§ 4 
Company, Chicago. Gr.A&P istPfd. ‘300 129% 129% 129% 199 
Do. New .... 75 108% 108% 108% 110: 
Soha: 6 2 3 a 
Kroger G. &B.. 4,000 27% 27% n% % 
Libby MeNeill.. 1,200 5% 5 5 rr 
Mickelberry Co. 250 3 3 3 
REFRIGERATION NOTES MH. Pid... 420° 2% 2% 2% # 
Plans are being drawn up for cold Nat. Tea ..... 100 3 ‘3 ‘3 2 
storage locker plant of 500 lockers to tc. &Gamb.. 4,600 61% 61 61% eat 
ant ‘ Do. Pfd..... 20 117% 117 117 17 
be operated by William Biddle & Sons, Rath Pack. 0. os. ten toe oes rt 
Pittsfield, Ill., in connection with their “*fo"S%, Pra.’ oo 107” 107 107" 188 
ice plant. Do. 6% Pfd.. 30 111% 111% 111% 111 
P tpg eRe.» 90 12, 112 ig” iia 
e eee 2 
C. E. Leon, owner of Leon Ice Co., SWitta te... 6,300 17% 17% 17% 18 
Matador, Tex. has completed a cold stor- e Do. iat soos 1,600 27 27 a7 8 
. . Tu: eee eee eee eee eee 
age plant and enlarged his ice plantto25 wt 's- Leather. 200 4 4 4 iy 
ad : a Fem 7 
tons, doubling its capacity. ese ion’ os’ Ue 
United Stk Yds. 300 2 2 2 2 
Ci «<n Ss 7 7 6 
Wesson Oil ... 1,300 17% 17% 17% 18 
“ ” * Wilson & Go...) 700 °3% 73% *3% 3 
Watch “Wanted” page for Bargains. Do. Pfd. .... 500 86 36° 36” 98 








Quality Control 











Solvay Nitrite of Soda is 
a U. S. P. grade product. 
SOLVAY SALES CORPORATION 


Alkalies and Chemical Products Manufactured by The Solvay Process Company 
40 RECTOR STREET NEW YORK, N. Y. 
BRANCH SALES OFFICES: 


Boston Charlotte Chicago Cincinnati Cleveland 
Detroit Indianapolis New Orleans New York 
Philadelphia Bictsburgh St. Louis Syracuse 


















STOCKINETTE 


Protect your margin of profit with a quality control Stockinette . .. 4 
CAHN Stockinette. The combination of better service, extra quality 
and added protection forms the important difference between profit 
and loss. Investigate | 


222 WEST ADAMS ST., CHICAGO, ILLINOIS 
Selling Agent: THE ADLER COMPANY, CINCINNATI 





B. B. BLOCK BAKED 
CORKBOARD INSULATION 


For Cold Storages, Tanks, Refrigerators, etc. 
Cork Pipe Covering for Brine and Ammonia 
Lines. Ceanulated and Regranulated Cork. 
Cork Brick and Cork Tile. 


UNITED CORK COMPANIES 


EARNY, N. J. 
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HESE advantages are all 

features of the CR7008 
combination switch. In ad- 
dition to the switching 
mechanism of the widely 
known magnetic switch, 
the CR7008 combination 
switch has a disconnecting 
switch and fuses (or a 
manual circuit breaker if 
desired) all under one cover. 
The neat, compact, ac- 
cessible CR7008 switch is a 





money saver in food-in- 
dustry applications. For 
further information, call 


the nearest G-E representa- 
tive, or write General Elec- 
tric, Schenectady, N. Y. 


GENERAL “%£é: 


(AS), 
SS 
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1. EASY INSTALLATION 
—The CR7008 combination 
switch has all the control 
required for a motor in a 
single case, wired ready to 
install. The electrician simply 
attaches the switch and con- 
nects the motor, push button, 
and power supply—and the 
drive is ready for operation 
without further connections. 


2. CONVENIENT FOR IN- 
SPECTION— Inspection time 
and expense are lowered by 
having switch, fuses, and 
magnetic motor starter in one 
compact case. 


3. INCREASED SAFETY 
—Operators are protected by 
the design of the switch from 
contact with live parts. Only 
when the switch is “off” can 
the switch cover be opened. 
And the switch cannot be 
“on” until the cover is closed. 


ELECTRIC 





For Continued High Efficiency... 


YOU CAN 
DEPEND ON THIS 





Rg aT a 
siecarners ee 


ANY installations of J-M Rock Cork have co 

passed the quarter-century mark... look a 
good for many more years of highly efficient s 
service. And the explanation is simple. This basi- a 
cally mineral insulation, made in both sheet and bi 
pipe-covering form, cannot rot or decay, pro- 
vides complete freedom from odor and moisture q 
troubles, and will not harbor mice or vermin. 


Furthermore, Rock Cork is easy to handle 
and apply... assures good-sized savings on in- 
stallation costs. You can benefit by using it for 
every refrigerated-line and cold-room service. 4 
For complete informa- 4 
tion, write Johns- i 
Manville, 22 East 40th ' 
Street, New York, N.Y. 

















IN SHEET FORM, J-M 


ty 

: 

worth-while installa- HM 

tion savings. Its basi- ¢ 
cally mineral structure j 
provides lasting free- iN 

dom from decay and 

vermin troubles... will ie 

not support the growth 

of bacteria or mold. 


IN PIPE -COVERING 
FORM, J-M Rock Cork 
retains its high insu- 
lating efficiency indefi- 
nitely. It is thoroughly 








JOHNS-MANVILLE 
JM ROCK CORK 


LOW-TEMPERATURE INSULATION. IN SHEET 
FORM AND FOR PIPE COVERING 
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YOU KNOW HOGS! | WE KNOW PAPER! 





WE BOTH know how important it is for the quality of your 
hog to be safeguarded to the very table of the family who 
eats it. That’s where our paper. comes in. 


i> Let’s pool gut knowledge ¢a 


KVP 


FOOD PROTECTION PAPERS 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 
PARCHMENT ° KALAMAZOO ; MICHIGAN 
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Lard Prices Still Sinking; 


Fresh Pork and Hogs Lower 


Lard market reflects weakness in other 

fats—Carlot product weak with some 

bright spots—Hog prices lowest since 

1934—Cut-out results improve for 
heavies. 


LARD 


HILE the lard market was mod- 
erately active, prices were weak- 
er and reflected the influence of liquida- 
tion and weakness in cottonseed oil, 
hedging pressure and lack of aggres- 
sive support. Cash lard demand was 
fairly good, and there was an announce- 
ment by the Department of Agriculture 
that both lard and cottonseed oil short- 
ening would be added to the list of 
stamp foods, but prices continued weak. 
Speculative buying was influenced 
somewhat by Washington efforts to ar- 
range for the exportation of lard on a 
broad basis, which has not shown any 
definite results. Stocks of lard are not 
particularly heavy, average weight of 
hogs is lighter than a year ago but the 
expectation of a good corn crop, plenti- 
ful supplies of fat hogs and a good 
cottonseed crop has resulted in weak- 
ness in these markets. Apparently 
there is more sentiment than real fact 
back of the extreme weakness in the 
lard market. 

At Chicago, prime steam cash closed 
at 5.82%c asked, 35 under the previ- 
ous Friday; loose, 5.05 asked, 12% 
under the previous Friday. Refined was 
unchanged at 7%c. At New York, 
prime western was quoted at 5.90@ 
6.00c; middle western, 5.90@6.00c; New 
York City in tierces, 55 @5%c; tubs, 
5% @6.00c; refined continent, 6%@ 
6%c; South America, 6% @6%c; Brazil 
kegs, 6% @6%ce. Shortening in car lots 
was 8%c and in smaller lots was 9c. 


CARLOT TRADING 


General weakness was evident in the 
carlot market although there were 
some bright spots. Very heavy skinned 
hams, heavy picnics, and S. P. boiling 
hams moved in a good way, and in most 
cases at the full market. Dry salt bel- 
lies were weak, 8/10 and 10/12 fat 
backs were fairly firm and in pretty 
good demand. Green regular hams were 
quoted % to %c under a week ago and 
S. P. regulars were from %c to 1c 
lower, with lighter averages showing 
the greatest decline. 

Both green and dry cure bellies were 
%ec under the preceding period, light 
picnics were down % to %c and most 
averages of dry salt meats were nom- 
inal or weak. Steady declines in the 
live hog market were reflected in prod- 
uct prices throughout the period. 
Somewhat firm tendency of heavier av- 
erages is accounted for in part by the 
anticipated decline in marketings of 


heavy hogs and the appearance of new 
crop hogs carrying less finish. 


FRESH PORK 


Very hot weather in large Eastern 
consuming centers and fairly plentiful 
supplies of fresh pork, as well as of all 
other fresh meats, resulted in weakness 
in demand and a price decline for most 
fresh pork cuts. Light loins showed a 
greater decline than the heavy boning 
kinds, demand for the latter for Cana- 
dian bacon and other cured meats act- 
ing as a supporting factor. Light loins 
were quoted at 17c, %c under a week 
earlier. . 


BARRELED PORK 


There was little change in the Chi- 
cago market for barreled pork with 
sales at quoted prices. At New York, 
demand was fair and the market about 
steady. Mess was quoted at $17.75 per 
barrel and family at $17.00 per barrel. 


SAUSAGE MATERIALS 


Fresh regular pork trimmings were 
active and in good’ demand and offer- 
ings were none too plentiful. There 
was normal interest in special and extra 
lean trimmings with prices firm. At the 
close of the period regular trimmings 
were quoted at 6%c compared with 
5%c last Friday. All types of sau- 
sage materials found a good outlet dur- 
ing the week. 


Hocs 


While hog receipts were somewhat 
smaller than a week ago, reflecting a 


seasonal decline, they were much great- 
er than a year and two years ago and 
prices fell to the lowest level since 1934. 
Heavy butchers and packing sows suf- 
fered the greatest decline, but light 
gilts and barrows also moved well un- 
der last week. Downward trend in the 
live hog market and the market for 
pork meats and lard has had a tendency 
to keep buyers out, except on a hand- 
to-mouth basis, until some kind of a 
level is reached. At Chicago, heavy 
butchers and sows lost 40 to 50c during 
the week and all representative weights 
of barrows and gilts were 25 to 35c 
lower than last Friday. Plentiful sup- 
plies of all kinds of fresh meats con- 
tributed to the decline in the fresh pork 
and live hog markets. 
(See page 41 for later markets.) 


BRITISH IMPORTS STEADY 


Reports from the British provision 
trade indicate that low lard prices have 
not resulted in any great increase in 
consumption in Great Britain. Dealers 
are keeping their stocks low in anticipa- 
tion of the increase in lard production 
in the United States in the fall. About 
80 per cent of the lard in the British 
market now comes from the United 
States. Imports of U. S. lard in June 
were slightly above the level of June, 
1938, but were little changed from 
May, 1939. 

The United States continues to supply 
about 65 per cent of British ham im- 
ports. June imports of lard, hams and 
bacon, as reported by A. J. Mills & Co., 
London, were: 


June, June, May, 
1939. 1938. 1939. 
M Ibs. M Ibs. M Ibs. 
ey ee 14,846 13,089 14,284 
Po ee er rer ee 17,138 15,717 17,076 
ae eee ee 5,829 4,663 5,814 
BU DRE 6.55 ies sectien 8,723 7,037 8,879 
UW. BROOM eo cecccccsdc 552 141 147 





PRICES OF HOGS AND LARD AT CHICAGO, 1930-39 
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This chart shows how the wholesale price of lard has been approaching that of hogs 

since 1937. In 1939 the lard price has been only a little above the price of hogs, 

while in the 10 years, 1928-1937, it was about $3 per 100 Ibs. higher. Since early 1938 

the price of lard has declined much more than hogs. (Chart by the U. S. Department 
of Agriculture.) 
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STAINLESS STEEL 
SPIRAL CHUTES. 


MEAT PACKERS RANK 
STANDARD SPIRALS AS 
“TOPS” FOR THE INDUSTRY 


A The increasing, enthusiastic demand for Standard Stainless Steel Spiral 
i] a s — Chutes and Slides by progressive meat packers everywhere proves that 

a 24 tender they are recognizing them as “tops“ for service. 

Stainless Note these exclusive Standard Spiral advantages — natural reasons for 

Stee! Spiral their overwhelming preference by the meat packing industry: 










— tow I = Perfect Sanitati Satisfy all meat inspectors’ demands. 
ering meat 2 = Guaranteed Performance—Fast, Clean Handling between floors is 
om. assured. 





3B = Unlimited Life—Impervious to corrosion, easily ci d 


Available in single and double runway types—write for complete information on Stand- 
ard Stainless Steel Spiral Chutes and Slides, including other Standard equipment for pack- 


TANDAR]) 


ing plants. 


> 4 CONVEYOR COMPANY 





(INCORPORATED IN (906) 
PIONEER BUILDERS AND DESIGNERS e SALES AND SERVICE IN PRINCIPAL CITIES 















It’s safe to go ahead when using 
Adelmann Ham Boilers, assured of 
firm, evenly moulded, full-flavored 
hams, with an “appetite appeal” that 
sells! The elliptical yielding springs 
do the trick. 

A complete line available in choice 
of metal: Nirosta (Stainless) Steel, 
Monel Metal, Cast Aluminum, and 


> - . Tinned Steel. Ask for free booklet 
we ~ ) “The Modern Method” containing 


MTN schedule of trade-in values. 















HAM BOILER CORPORATION 


OFFICE and FACTORY, PORT CHESTER, N. Y. Chicago Office, 332 South Michigan Avenve 


Evropean Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London. Australian and New Zealand Repre- 
sentatives: Gollin &Co., Pty. Ltd., Offices in Principal Cities. Canadian Representative: C. A. Pemberton & Co., Ltdi, Toronto, Ont. 


a ee 
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Hog Cut-Out Results 


RICES of most pork products have 
been low, only hams, loins, and to a 


strength during the period just ended 
than almost any other class of meats. 
Average weight of hogs at most mar- 
kets is slightly under that of a year ago. 





CASING IMPORTS AND EXPORTS 


Foreign trade in casings during June, 
1939, has been reported as follows: 



























































less extent, picnics and bellies, being The test on this page is worked out ae aS 
anywhere in line with the price of hogs. on the basis of live hog and green and ‘goat, Other, 
Fat cuts and lard have been selling product prices at Chicago, representa- ps a 
well below the dressed cost of hogs and tive costs and credits being used. Even Saitsa kingas 22222222 BRR pees 
in some cases below the price on foot. though hog prices are low it is impor- Ganada .-------++++--ss007+ ond e.ee8 
Cut-out value of good light and medium tant that every packer knows how his Brazil ............000s000) 1,688 2, 
butchers has been about in line with hogs cut out as it is just as important Pargway 2200000000000 8? aaa 
costs with heavy hogs showing a cut- to have a margin on low costing as Uruguay ........-------0+++ sapeas 32,783 
ting loss. The margin is narrow and if well as high costing hogs. a "12)201 
for any reason costs are high in a a édo0065e se cbeseavoses yo renee 
given plant, cutting losses are sure to ~ Rie meemaiisec ts: CRE neater 
prevail. teats: = SRM 
Hog receipts during the first four MORE PORK TO PUERTO RICO 7 geereclemaniaenetttte: Cie 
days of the week at 11 principal mar- _ Sales of pork products to Puerto Rico fideceo 1.0.0 agen LE 
kets totaled 200,000 head. This was by American packers totalled 20,600,000 Others ....-...-.--+++seees 969 1,068 
7,000 under the like period a week ago, lbs. during the fiscal year ended June CME. des caccsswan cee 691,172 895,281 
11,000 less than a year ago and 84,000 30, and were 11 per cent greater than WREEE ses on + Meson Senet ’ saan 
more than two years ago. Total number in the preceding year, according to a EXPORTS. 
of hogs slaughtered throughout the statement by the Puerto Rican Trade Hog, Beef, Other, 
country continues to be seasonally large Council. The pork shipments were a pag La aie 
and supplies of all classes of fresh valued at $2,300,000, a decline of 2.3 Denmark "...........12! 22240 16,268... 
meats, while under those of the past per cent from 1938. “The island’s lard Rr@mee vvvsv-r-s--7111: SG87 polgas > — 
few years, are well above the periods purchases, amounting to 28,180,000 Italy ...........cseees 7,856 101,104 4,496 
preceding the heavy drought years. Ibs., were only one-tenth of one per Netherlands <2.1.1.1.!: 28,405 g0(gos 18,600 
Cost of hogs at Chicago fell to 1934 cent less than the record-breaking ship-  SWeqea .2122..22111111! ive 2aas0 "56 
levels pad vie the AF yg Quality was ments of the year before, although the Switzerland Ang! nee 40,900 Ay 
only fair, with sows constituting about value was 25 per cent lower, totaling anada ......--.0...0s sess ¥ 28,856 
45 per cent of the runs. At some mar- $2,370,000,” the council reports. odessa el 
kets, the sow run is dropping off and Pork was the only major food item Pominican Republic ---- eres 3,900 
in the opinion of some trade circles to show a gain for the year among the Turkey ..........----++ rags 000 4.470 
there is possible scarcity in the near  island’s purchases, other foods having ‘A 7eTSUe cg 77c22221 “ott LILI 18/000 
future of heavy butchers and good dropped sharply owing to increased Union of So. Africa..... a gt nT 1.038 
sows. Consequently heavy skinned hams unemployment resulting from restric- #9 == —s ee 
and heavy picnics have shown more _ tions on sugar production. Value LLIIEs288%522 §$29;470 $92)625 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 
Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per cwt. live per percwt. live per percwt. 
wt. Ib. alive wt. Ib. alive wt. Ib. alive 
180-220 Ibs. 220-260 lbs. 260-300 lbs. 
RAMEE MIRE 66:55 '<s- 0 5.0 Sinem privn 14.00 148 $ 2.07 13.70 149 $ 2.05 13.50 14.7 $ 1.98 
PORMINEE shal Uaeies Ss veg casieaseren 5.60 10.7 .60 5.40 10.5 57 5.10 9.7 49 
eee ee een ae 4.00 13.0 52 4.00 12.8 51 4.00 12.6 50 
TARE CHEE MED oo oiv occ cea codecws 9.80 16.0 1.57 9.60 13.9 1.33 9.10 12.0 1.09 
en a a FRE ee ant sacar 11.00 10.7 1.18 9.70 10.1 .98 3.10 7.5 .23 
RE CE WOU. onsen sie elon @eecre wake ale cena 2.00 4.6 .09 9.90 4.2 42 
AMIR So. 5:5 s, hints worqw mii cease ees 1.00 3.1 .03 3.00 3.3 10 4.50 3.7 17 
ONO BI SO WIG a o56.e 8c ces.ecwsens 2.50 3.3 .08 3.00 3.3 10 3.30 3.3 Al 
ct | Rr ere 2.10 49 .10 2.20 4.9 Bi | 2.10 4.9 10 
Pu lard, tend; Wiss... scciveees 12.40 5.1 63 11.50 5.1 59 10.20 5.1 52 
EE POI ae re 1.60 8.4 13 1.60 8.3 13 1.50 8.2 12 
TN a. OSs Sa eeeeen 3.00 5.9 18 2.80 5.9 17 2.70 5.9 16 
Feet, tails, neckbones............. 2.00 tua 04 2.00 a 04 2.00 at eer .04 
Cet MEN MOOD. |. sche cee e coeateae ates aioe 25 ees 25 thai ane 25 
TOTAL YIELD AND VALUE.. .69.00 $ 7.38 70.50 $ 7.02 71.00 $ 6.18 
Cost of hogs per cwt............ $ 6.40 $ 6.32 $ 5.65 
Condemnation loss ............. .03 .03 03 
Handling and overhead......... By | -60 52 
TOTAL COST PER CWT ALIVE $ 7.14 $ 6.95 $6.20 
OCR VAM 5 <i sk tkanseeedss 7.38 7.02 6.18 
ky RR eee erie a ayes oy 02 
Se Be RE oi 55k ka es bee cals .06 
ee A, orc ie 24 07 ase 
Profit per hog eecccccccc veces 48 17 eee 
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PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada through 
Atlantic and Gulf ports. 











From 
Week Week Nov. 1, 
ma | =— 1938 e 
ug. 5, ug. 6, Aug. 5, 
1939. 1938. 1980. 
PORK. 

To bbls. bbls. bbls. 
United Kingdom ........ 50 260 
Comtimemt .ccacicccesese ang 114 

WORE cdcavnscccsevaice 50 374 
BACON AND HAMS. 

M Ibs. Mibs. M «Ibs. 
United Kingdom ....... 5,921 539 136,637 
GOmGRNS cccdwacetecs one 615 10 5,356 

no NS” ee er wee 1 
B. N. A. Colonies....... sce eee 61 
Other countries ........ eee 209 6 
Wet cs dcussntecneceds 6,536 550 142,191 
LARD. 

Mibs. Mlibs. M<« lbs. 
United Kingdom ....... vo 1,887 125,103 
Pe 96 16 6,044 
Sth. and Ctl. America. 136 152 11,585 
WOMe BRRIOe ns cecccceen 420 282 3,936 
B. N. A. Colonies....... eee wee 76 
Other Countries ........ 398 
DOES dc ddcsecendsocee 5,024 2,337 147,142 

TOTAL EXPORTS BY PORTS. 
Bacon and 

Pork, Hams, Lard, 

From bbls. M Ibs. M lbs. 
GW TE cecicccdecces 50 986 971 
BE cs cectvedevcccwes oan 16 e6e 
New Orleans ........... eos 556 
pS ES Seen 5,534 3,497 
Wetel THO is scccscccee 50 6,536 5,024 
Previous Week one 357 2,340 
2 weeks ago 50 2,652 4,848 
Cor. week 1938 wee 550 2,337 

SUMMARY NOV. 1, 1938 TO AUGUST 5, 1939 
1938-1939. 1937-1938. 
Ce errr 745 93 
Bacon and Hams, M lbs..... 142,191 125,848 
BE, Fe Seb chescccesece 147,142 127,788 





MEAT IMPORTS AT NEW YORK 


Imports for the period July 27-Aug. 
3 inclusive, at port of New York: 


Point of Amount 
origin. Commodity. Ibs. 
Argentina—Canned corned beef............ 208,557 
—Roast beef in tins............. 27,000 
Brazil—Smoked beef insides.............. 5,851 
Canada—Fresh frozen ham................ 24,011 
—Fresh pork ham.................. 4, 
—Fresh chilled veal livers.......... 
—Fresh beef livers................. 3,557 
TEED ccctocveccsceceses ‘ 
Denmark—Cooked ham in tins............ 19,477 
Germany—Cooked ham in tins............ 797 
Holland—Cooked sausage in tins.......... 4,170 
Hungary—Cooked ham in tins............. 99,682 
—Cooked picnics in tins........... 49,159 
SND SeEcewscdcevescecccccccce 1,102 
Italy—Smoked sausage ................... 2,873 
GE Shee Sern ccetetccccseseces 11,170 
Norway—Mutton and beef sausage........ 1,370 
Paraguay—Canned corned beef............ 14,400 
—Canned roast beef............. 9,000 
Poland—Sweet pickled pork trimmings. . 4,149 
—Coo! ET ne 6060660 0% 1,672 
—Cooked pork butts in tins........ 7,332 
—Cooked picnics in tins............ 105,261 
—Cooked pork loins in tins......... 12,024 
—Luncheon meat in tins............ 2,448 
—Cooked sausage in tins............ 935 
Rumania—Cooked ham in tins............. 50,127 
—Cooked picnics in tins.......... 32,228 
— Cooked pork butts in tins....... 5,040 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended August 5, 1939, were: 


Week Previous Same 
August 5. Week. Time '38 


Cured meats, Ibs.18,417,000 20,363,000 16,166,000 
Fresh meats, Ibs.46,083,000 49,827,000 40,951,000 
Lard, Ibs. 3,957,000 4,903,000 1,866,000 
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CASH PRICES 


Based on actual carlot wades Thursday, 
August 10, 9. 


Green *S.P. 
BED cccccevcsecves Shecves 15 16 
WED ccccccscceseseeesescs 15 16 
BES . péve cccccoccceecesses 15 16 
BO Stee cvencssccssencees 15 16% 
WOES TRGRRS oo cccvececséces 15 sees 
BOILING HAMS. 
Green. *s.P. 
BRO: ui cnecnssascektheeueen 15 16% 
DGD ccccoccedéwereéoscees 14% 16 
GE So cuisecsuabacksvecken 14% 15% 
OGD DAMS oe cvocsccceces 14% ones 
16-22 Range ....cccssccess 14% @ 
SKINNED HAMS. 
Green. *s.P 
ee oki Sa genes 15% 17 
ON ey eer ne 16 17% 
SEBO ve vaceccccewepeaaness 16% 17% 
DED -. .cccvenvcecdsncocens 15% 16% 
SEED nc ccccevntusnpeaeets 12 @12% 14 
SED “sss cdsccesseqekene ded 11 13 
BGS. Sc cccrendsdkben scaake 10% 12 
7 eee 10% 11% 
GG ccceucensuncacsuatecue 10% 11% 
25-up, No. 2’s inc......--. 9%@ 9% som 
RICNICS. 
- Green *s.P. 
11% 
11 
9% 
9% 
9 
Short Shank %c over. 
BELLIES. 
(Square cut seedless) 
Green. *D.C. 
@ B ccveccceccacnmsusanes 11% 12 
OD occceuesensendapaenns 11% 12% 
TE sacencenedhamanenes 9% 10% 
BWD-E4 6c esse wesc ees TNwes 8% 9% 
ee” eer ee en 7%@ ™% 8% 
WTS cccccccccccesvecenese 7%@ 7™ 8% 
*Quotations represent No. 1 new cure. 
D. 8. BELLIES. 
Clear. Rib. 
BOB co cicccccevss 00nd 5%n 
BED cc cetocestscssnee =... G%E 
SEED cccecchadhenepabibass 4 5 © 
SOD cccesccsvcccsnupenesee 5 5 
ee ae 4% 4% 
ee ee eae 4% 4% 
SGD cccccccevewstuynke tee 4% 455 
ODD  ccccccasnccdicesiaccce 4% 4% 
D. 8. FAT BACKS. 
OD oninvccacd.$0560b50 eens euenes cecasnenes 4% 
GED ovcvicpénctdssbectvadersteeestessadses 4% 
CL Perr eee eee sh 4% 
2 re © SE Aer 4% 
WEEE 0.0 nbc h ene tesdedeerensticeatacdmeeee 4% 
BED oc ckvcuscedeyedtsbucecces tbeepenvdenese 4% 
PP errr rrr ee 5% 
SOG ccc ivndscedécesabebiaczewedesst saseys 6 
OTHER D. 8. MEATS. 
Extra Short Clears........ 35-45 5n 
Extra Short Ribs.......... 35-45 5n 
Regular Plates ........... 6- 8 5n 
Clear Plates ..........+..- 4- 6 4 
D. B. Fowl Betts. 2c. cvcvccccccccccccccccces + 
D, Be Sickie s cst ccccdccevccvencusesctece 4 
Green Square Jowls...........ccccccccecces 5% 
Green Rough Jowls.........---+eeeeeeeeeeee a 
LARD. 
Prime Steam, Cash.........ccccscccces 5.32%ax 
Prime Steam, loose.........--+++see++5 ax 
Neutral, in tierces...........-.--+00- ae fF 
RMOW EMRE cccccvcccccccccssvcccoessces 5.25ax 





CASH AND LOOSE LARD 


Prices of cash and loose lard on the 
Chicago Board of Trade for the week 
ended Friday, August 11: 


Cash. Loose. 
Saturday, Aug. 5......... 5.624n 5.17%ax 
Monday, Aug. 7.......-.- 5.65n 5.17%ax 
Tuesday, Aug. 8......:.. 5.65n 5.1744ax 
Wednesday, Aug. 9....... 5.50n 5.10 
Thursday, Aug. 10........ 5.32%ax 5.05ax 
Veitay, Aug. Ib..secccses 5.22%n 5.00ax 











LARD FUTURES 
SATURDAY, AUGUST 5, 1939. 
Open. High. Low. Close. 
Sept 5.57% 5.57% 5.55 5.55 
Oct -- 5.60 o¢aie coos 5.60b 
Dec. ... 5.77% 5.77 5.72% 5.72%4b 
Jan. ... 5.82% 5.82 5.80 5.80b 
May . 6.10 6.17% 6.10 6.17% 
CLEAR BELLIES: 
eee 5.25n 
MONDAY, AUGUST 7, 1939. 
Sept. ... 5.57% ‘ 5.57iax 
Oct. ... 5.62% ° 5.62ax 
Dec. ... 5.77% 5.77% 5.72% 5.724b 
Jan. ... 5.82% 5.8214 5.80 5.80ax 
GE. ce. tees ; “ee 6.17%ax 
CLEAR BELLIES: 
ee 5.25n 
TUESDAY, AUGUST 8, 1939. 
Sept. ... 5.55 este ose 5.55b 
Oct. 5.62% 5.62% 5.60 5.60b 
Dec. ... 5.72% 5.75 5.72% 5.75ax 
Jan. ... 5.80 awa cose 5.80ax 
) ‘ 6.17%n 
CLEAR BELLIES: 
Sept. ... 5.25n 
WEDNESDAY, AUGUST 9, 1939. 
Sept. ... 5.50-47% 5.50 5.40 5.40b 
Oct. ... 5.47% 5.47% 5.45 5.45b 
Dec. ... 5.70 .70 5.60 5.60ax 
Jan. - 5.72% 5. on 5.65 5.65b 
BOGE -~n00: cons “vee 6.05ax 
CLEAR BELLIES: ~ 
eer 5.25n 
THURSDAY, AUGUST 10, 1939. 
Sept. 5.27% 5.32% 5.25 5.25b 
Oct. 5.35 5.37% 5.32% 5.32%ax 
Dec. 5.50 5.50 5.45 5.45ax 
Jan. 5.52 5.57% 5.52% 5:52%ax 
BD cee see evless “4 6.05ax 
CLEAR BELLIES: 
SS tons: it’s 5.25n . 
FRIDAY, AUGUST 11, 1939. 
Sept. ... 5.20-17% 5.25 5.15 5.15 
Oct. 5.30-25 5.38214 5.22% 5.22% . 
Dec. *5.40-37%4 5.45 5.35 5.35ax Mv 
Jan. 5.50-47% 5.52% 5.40 5.40b 
May ene ose eae 5.92\ax 
CLEAR BELLIES: 
Dame. <n cose sabate 5.25ax 
Key: ax, asked; b, bid; n, nominal; —, split. 








CURED PORK PRICES 


Prices at Chicago, July, 1939, re- 
ported by U. S. Dept. of Agriculture: 





July, June, 
1939. 1939. 

Hams, smoked, reg. No. 1— 

BBO BS. AV. cccccccccccs $21.50 $21.75 

WOES BS. EV. wcccceeosccs 20.50 20.75 

DE Be kxécscetcvns .00 20.25 

14-16 TBS. BV. ..cccccccccs 19.62 19.81 
Hams, smoked, reg. No. 2— 

2 errr 19.50 19.75 

8 eee 18.50 8.75 

BE Bh BO. cc cccocscaed 18.50 18.75 

14-16 IDS. AV. 2. cccccccecs 18.50 18.75 
Hams, smoked, skinned, No. 1— 

B6-38 TRA. GE. 2c cccccccces .388 20.19 

cg EE eee 19.88 19.75 
Hams, smoked, skinned, No. 2— 

16-18 Ibs. av. 18.62 

18-20 Ibs. av. ... 18.12 
Bacon, smoked, No. 1 dry cure— 

G'S BG. AV. oc. ccccsccces 18.38 18.88 

OOD BB. BE. ccccicessocce 17.388 17.75 
Bacon, smoked, No. 2 dry cure— 

B-BO IBS. AV. cccccdecccse 15.25 15.75 

BOGS DG. BV. vesccocccsce 14.25 14.75 
Picnics, smoked— 

4- & WDB. BV. .ccccccccces 14.00 14.00 
Backs, dry salt— 

TBSE TAB. BP. oc cccccccscs 5.94 6.50 
Lard— 

Refined, H. W. tubs....... 6.62 7.06 

DED 6cceceusieceéa 8.75 9.00 

Refined, 1 lb. cartons..... 6.75 7.19 
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STOP 
FLOOROSIS 


OVERNIGHT! 


Floorosis (broken cement floors) 
can be stopped overnight— 
with Cleve-o-Cement, the amaz- 
ing patching cement. Cleve-o- 
Cement is different from any 
material you have ever used. 
Applied in the afternoon, it 
dries hard as flint overnight and 
is ready for heavy traffic the 
next day. It is tougher and 
stronger in 24 hours than ordi- 
nary cement after 28 days. 





















Broken, rutted floors one day. 






Cleve-o-Cement bonds perfect- 
ly with the old cement. It's 
waterproof, acid resisting and 
is unaffected by freezing tem- 
peratures. Cleve-o-Cement is 
GUARANTEED to satisfy. Not an 
asphalt composition. Write for 
illustrated bulletin and FREE 
test offer. 


THE MIDLAND PAINT 


& VARNISH COMPANY 
9119 Reno Avenue, Cleveland, Ohio 





Smooth, hard floors the next day. 


CLEVE-O-CEMENT 


To Sell Your Hog Casings 











in Great Britain 
communicate with 


STOKES 6 DALTON, LTD. 
Leeds 9 ENGLAND 

















GEO. H. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 


C-D< GRINDER PLATES 


























AND KNIVES 


C. D. Reversible Plates, O. K. Knives with changeable 
blades and C. D. TRIUMPH Knives with changeable 
blades are used throughout the meat packing and 
sausage manufacturing field. C. D. equipment lasts 
longer, works better; plates will not crack, break or 
chip at cutting edges. Write the “Old Timer,”’ Chas. 
W. Dieckmann, for complete details and prices of C.D. 
and O. K. knives, plates, sausage linking gauges, 
stock feed worms, studs, etc. 


THE SPECIALTY MFRS. SALES CO. 








2021 Grace Street Chicago, Illinois | 
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A NEW 
PROCESSED 
CHEESE 


made especially for 


MEAT LOAVES 














WONDERFULLY APPETIZING secause it 


RETAINS SHAPE, COLOR AND FLAVOR 


Here’s a new kind of cheese for meat loaves which 
is guaranteed to keep its shape and color at tempera- 
tures as high as 185 degrees F. It is a whole milk pro- 
cess cheese and will remain tender and appetizing 
throughout baking. In addition, this Luncheon Loaf 
conforms with the legal standards for process cheese. 


If you want a Meat Loaf Cheese that fairly sparkles 
with color, retains its shape when cubed or sliced, and 
adds a definite, pleasant cheese flavor to your meat 
products, use this new Shefford Luncheon Loaf. 


We'll be glad to supply samples to recognized 
packers and manufacturers. Write us today. 


Shefford Cheese Co., Inc. 


GREEN BAY, WISCONSIN NASHVILLE, TENNESSEE 
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WELDED PIPE JOINTS IN LESS TIME 


with CRANE’S new socket welding fittings 


CONOMICAL to use—because 

they’re installed with greater 
ease and speed—these new Crane fit- 
tings for small lines permit wider 
application of welded piping. Crane 
Socket Welding Fittings are not made 
from ordinary screwed fittings blanks 
—they’re engineered for welding, of 
forged steel—for more efficient and 
durable service. 

The Crane design of these fittings 
makes socket welded joints more 
practical for small lines. Not only do 
Crane fittings eliminate pipe-end bev- 


eling and prevent the danger of weld- 
ing icicles obstructing the flow, but 
now, pipe need not be cut to accurate 
length—or even square. 

Crane design eliminates the heavy 
end bands that prevent uniform heat 
penetration in ordinary fittings. Con- 
forming to advanced welding tech- 
nique, electric arc or gas, Crane 
fittings provide a superior weld— 
with less metal, and in less time. The 
joint is stronger than the pipe itself. 


The Crane-Quality of these fittings 
assures faithful performance in any 
application. The soundness of their 
design is backed by Crane’s 84-year 
manufacturing experience in serving 
industry’s every piping need. 

Write for Complete Information 
Get all the facts on the greater effi- 
ciency and money-saving advantages 
of these new Crane Socket Welding 
Fittings. Illustrated Bulletin No. 309 
gives full information on tests, sizes, 
ratings, prices. Mail the coupon to- 
day! No obligation. 


etration c better / 


cA Mi 
weld. Run is accurately 


Improved band design evel 
gives better heat pen- f j 

machined to inside di i 
ameter of pipe. As 
sures smooth flow with 
no pockets when pipe 


butts socket shoulder 


CRANE CO. 

836 So. Michigan Ave., Chicago, IIl. 

Gentlemen: I want a copy of Bulletin No. 309—‘“New and 
Better Fittings for Small Welded Lines.’’ No obligation, of 
course. 


CRANE 


CRANE CO., GENERAL OFFICES, 836 S. MICHIGAN AVE., CHICAGO 
VALVES * FITTINGS + PIPE + PLUMBING + HEATING + PUMPS 


NATION-WIDE SERVICE THROUGH BRANCHES AND WHOLESALERS IN ALL 
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Tallows and Greases 
Easy at New Low Prices 


N. Y. extra sold at 44 and prime 

quoted at 4%4@4'c—White grease 

down to 414c—Easiness in other fats 
and oils a depressing factor. 


TALLOW.—The tallow market devel- 
oped fair activity but further weakness 
at New York during the past week. 
There were additional sales of extra at 
456c, followed by sales which may have 
totaled 1,000,000 Ibs. at 4%c, delivered. 
The latter price was off %c from last 
week. 

Weakness was due to easiness in lard 
and oils generally, and was increased by 
heaviness in the tallow market in the 
west and reports that Pacific coast tal- 
low had sold to Philadelphia at 4%c. 

Consumers absorbed fair amounts, but 
then displayed some tendency to back 
away. The market was called easy at 
the new low levels as a result. 

At New York, special was quoted at 
4%c nominal; extra, 414¢, delivered, and 
edible, 4% @4%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine beef 
tallow was off 1s 6d at 17s 7d nominal. 
Australian tallow at Liverpool was up 
8d on the week at 16s 6d. 

New York tallow futures were easier. 
January traded at 4.70 to 4.60. 


The Chicago tallow market was easy 
this week with dull trade and weakness 
in other fats and oils. Prices were % 
to %c lower. There was a fair move- 
ment of outside product last weekend 
at the market. Both buying outlet and 
offerings were restricted this week; 
larger producers were reported in a 
fairly comfortable position. Couple 
tanks fancy reported Tuesday at 4\éc, 
Chicago, September delivery. Tank 
outside prime reported sold Wednes- 
day at 4%c, Chicago prompt. Car edi- 
ble moved at 4%c, f.o.b. Chicago. Scat- 
tered trading in outside product was re- 
ported Thursday, including outside 
prime at 4%4c, Cincinnati, and 4%c, de- 
livered from one Mideast point to an- 
other, August delivery. Chicago quo- 
tations, loose basis, on Thursday: 
PNR ia ok ick 6 ais cna palsin dines @4% 





Fancy tallow «++ -4%@4% 
Prime packers .. «++ -4%4 @4% 
EIU 5 vn kc cee cgiesn ce benbces's 4% @44% 


We SI te 6505500 VGstp'es posatatenaa ee 4 @4% 


STEARINE.—The market was quiet 
and about steady at New York. Oleo 
held at 5%c and was reported to be in a 
fairly well sold-up condition. Sales of 
oleo stearine were reported from the 
west to go to Norfolk at 5%c. 

The Chicago market was quiet, steady 
on unchanged. Prime was quoted at 

c. 

OLEO OIL.—Demand was limited at 
New York and the market was steady 
and quotably unchanged. Extra was 
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7@7%c; prime, 6%@7c, and lower 
grades, 64%@6%c. 

Demand was moderate at Chicago and 
prices were easier. Extra was quoted at 
7c, off %c, and prime at 6%c. 

LARD OIL.—Demand was quiet and 
routine. At New York, No. 1 was quoted 
at 8%c; No. 2, 8c; extra, 8%c; extra No. 
1, 8%c; extra winter strained, 8%c; 


prime burning, 9%%c, and inedible, 9c. 
(See page 41 for later markets) 


NEATSFOOT OIL.—Demand was 
quiet but prices were steady. At New 
York, cold test was quoted at 14%c; ex- 
tra, 8%c; extra No. 1, 8%c; pure, 
11%c, and prime, 8%c. 

GREASES.—The market took on an 
easier tone at New York as a result of 
weakness in tallow and allied markets. 

Following moderate business in yel- 
low and house grease at #%c, a decline 
of %c, the market was heavy at the 
new low level. There were further offer- 
ings at that figure, but buyers lowered 
their ideas to 4c. Producers were not 
willing to go lower and took to the side- 
lines pending developments. The under- 
tone in greases was unsteady. 

New York yellow and house grease 
was quoted at 4@4%c; brown, 3%@ 
3%c, and choice white, 45%c. 

Grease prices were % to %e lower 
in the Chicago market this week. Trade 
was slack and weakness in outside mar- 
kets was a depressing factor. No. 3 tal- 
low sold last weekend at 4%c, delivered 
Cincinnati and Midwest, August-Sep- 
tember delivery. Yellow grease sold at 
4c, River point. Couple tanks No. 3 
were reported Tuesday at 3%c, Chicago. 
Tank white grease sold at 4%c, Cincin- 
nati, August, and brown grease at 3%c, 
Kansas City. Chicago quotations on 
Thursday were: 


Choice white grease........ccecscccccsers 44%, @4% 
A-White QreASe 2. .ccccccccccccccccccccses @4% 
BANOS ckdd codecvccvedes seesdsonsecten cds 4 @4% 
Yellow grease, 10-15 f.f.a........c.eeeee0e 8% @4 

Yellow grease, 15-20 f.f.a............0e00. @3% 
DEO GUNES oo on kdvinccceccctusibieecene 3% @3% 


EASTERN FERTILIZER MARKETS 


New York, August 9, 1939. 

Several cars of dried blood sold at 

New York this week at $2.35, which is 
a drop of 15c per unit. 


There has been a good demand for 
feeding tankage and this material ad- 
vanced 15c¢ per unit to $2.90 and 10c, 
f.o.b. New York, with very little ma- 
terial available. 

Cracklings were rather weak and de- 
clined 2%c per unit to 7%c per unit, 
New York, due to resale material being 
offered under the market. 

Most fertilizer materials were quiet 
and dull. 


BY-PRODUCTS MARKETS 


Chicago, August 10, 1939. 

By-products markets are seasonally 

quiet as well as showing effects of weak 
surrounding markets. 


Blood. 
Quotation nominal, Market quiet. 
Unit 
Ammonia. 
Wee. 3k < cc cccenvsteskansss subleoesenes nies $2.35n 


Digester Feed Tankage Materials. 
Market quiet and prices quoted show 
range of buyers’ and sellers’ ideas. 
Unground, 11 to 12% ammonia........ s se 3.00 
Unground, 6 to 10%, choice quality.. 3.25@ 3.40 
TANG OME oc cccccccasecenetescets 1.25@ 1.50 
Packinghouse Feeds. 
Packinghouse feed market fairly firm 
at quoted prices. Business in these 
products reported better than a year 
ago at this time. 


Carlots, 

Per ton. 
60% digester tankage..............+. $ @45.00 
meat and bone scraps........... p peed 
WIPES «vo ccgsnvndescccceeeccsece 52.50 
Special steam bone-meal............. @35.00 


Bone Meals (Fertilizer Grades). 
An easy market with little trading 
reported. 


Steam, ground, 3 & 50............06- 3.0073 
Steam, ground, 2 & 26.........eee0. 23.00 


Fertilizer Materials. 
Market easy and prices unchanged 
from last week. 


High grd. tank d en 
r4 . tankage, groun 
nn eae $ 2.30@ 2.40 & 10c 
Bone tankage, ungrd., per ton... 18.00 
WE TEE ec ssicdastndeesgencess 2.50 


Dry Rendered Tankage. 
Crackling market unchanged with 
fairly light trading. Price range de- 
pendent on quality. 
Hard pressed and expelled unground, 


BOP WERE POCO. 6:6 nc occ ciciccciieced $.75 @.77% 
Soft pred. pork, ac. grease and qual- 
Wet, WER: ccancccqnsbeahenettasawauiie @47.50 


ceseeteccccces @37.50 


Gelatine and Glue Stocks. 
This market very quiet and weak. 


Per ton. 
CORE WOR viiiceacvanednetsnened $ @18.00 
GENGUER,. WEINER cc casdct wien ceesanee 18.00 
Cattle jaws, skulls and knuckles..... 25.00 
ok ee eee 12.00 
Pig skin scraps and trim, per lb., Le.l. 8% @ 3%e 


Horns, Bones and Hoofs. 
Demand continues fairly good for 
house run horns and hoofs on carlot 
basis at quoted price. 
Per ton. 


Horns, according to grade............ $35.00@60.00 
Cattle hoofs, house run.............. Z 
0 ee ea 17. 18 


(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 
Market quiet on animal hair with 
prices largely nominal. 


Winter coil dried, per ton............ $22.50@25.00 
Summer coil dried, per ton........... 17. 20.00 
Winter processed, black, Ib.......... 6@ 6%c 
Winter processed, gray, Ib........... 5@ 5%c 
Summer processed, gray, Ib.......... 3@ 3%e 
COCs GWEC on oh. sc0- 0 dh kb vnbeeees 1%@ 1\%e 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of August 5, 1989, totaled 970,562 
Ibs.; tallow, none; greases, 134,000 Ibs. 
and stearine, none. 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


_ Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex-vessel Atlantic ports, 
August to June 1940............... $26.75@ 28. 00 
Blood, dried, 16% per unit........... 2.35 


Unground fish scrap, dried, %% am- 
mm Bu. Eno fi 


monia, 16% f.o.b. 8) 

DRG. ascesdecesccccsescccvccsce 3.35 & 10c 
Fish meal, foreign, 11% % ammonia, 

10% B Bae GES. GCC. cc ccccccee @47.00 

August aes Sins a naeee eC edere @46.00 
Fish scrap, acidulated, 7% ammonia, 

3% A. P. A., f.0.b. fish factories. 2.30 & 50c 


Soda nitrate per net ton: bulk, 
August, ex-vessel Atlantic and Gulf 
BONE da cadaceveacenresewestoocscoee oe .* 
in 200-Ib. bags one D28.30 
in 100-Ib. Dag... ... 1. cece eeercnes 

Tankage, Bane ng 10% ammonia, 10% 

P 





Dis Pnaiddehdebsecencecece 2.90 & 10c 
Tankage, unground, Paw 12% ammonia, 
15% B. P. L., bulk...........0.4-- 2.80 & 10¢ 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
RE | OEE eee @23.50 
Bone meal, raw, 4%% and 50%, in 
a Se Ss S ee @24.00 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% fat............ @ 8.00 
Dry Rendered Tankage. 
50% protein, unground.............. @75e 
60% protein, unground.............. @i77T%e 





TALLOW FUTURE TRADING 


MONDAY, AUGUST 7, 1939. 





High. Low. Close. 
BE Rctivcicrtnes 40 bid 
CE ncdeews cede 4.40 bid 
. fa eee 4.40 bid 
i ieie diss 60 cane he's 4.45 bid 
December ............ ante toes 4.50 bid 
GEE tives ead vadecces 4.60 4.60 4.55 bid 
TUESDAY, AUGUST 8, 1939, 
4.40@4.55 
4.40@4.60 
4.40@4.60 
4.46@4.59 
4.50@4.60 
4.55@4.64 
WEDNESDAY, AUGUST 9, 1939, 
BEE Koa Ghivent evans 4.80@4.45 
eee 4.30@4.45 
RE ee eee ‘eae 4.35@4.50 
Po seed ove 4.35@4.50 
WOCGIEEE cs ccccwecce wean een 4.40@4.50 
GEE. bse uc dasteces 4.50@4.55 


THURSDAY, AUGUST 10, 1939. 


DEERE nckeekhawas exe 4.30@4.35 
September ........... 4.30@4.35 

Ny aia holy bai o'0:0.0-0 4.35@4.50 
EY <<. nedeguee 4.35@4.50 
OO a ree 4.40@4.50 
SE Ata ddodeczcee 4,.40@4.50 

FRIDAY, AUGUST 11, 1939. 

ED. 0-665 cadee0 4.30@4.45 
PE a bvidccdccece 4.41@4.49 


Watch Classified page for good men 





OIL IMPORTS AND EXPORTS 


Foreign trade in vegetable oils and 
oil bearing seeds during June, 1939: 








IMPORTS. 
Quantity, 
Ibs. Value. 

Vegetable oils and seeds: 

Copra (free) . . -25,027,591 $383,598 

Sesame se - _ 405,760 15,905 

Sesame oil . 2,986,193 123,920 

Peanut oil . ae 81,3) 5,385 

Corn oil, edible -- 1,118,899 50,532 

Cottonseed oil ........-... 1,150,980 35,464 

Babassu nuts and — aap 8,123,579 250,343 

Palm nuts and kernels.. 16,389 951 

Palas Beemel Gif... wcccccces seccssse = eee eee 
Inedible vegetable oils: 

Coconut oil . 4 

Palm oil ..... 461,887 

Palm kernel oil 174 

Soybean 0 447 

Oiticica oil . 287,624 

Perilla oil 159,261 

EXPORTS. 
Quantity, 
Ibs. Value 

Cottonseed oil, refined...... 523,770 $39,090 
Cottonseed oil, crude....... 27,978 1,799 
GUE GEE ccevcccsccpeccscies 12,940 1,476 
Coconut = inedible........ 457,980 14,051 
Beoybean ob] ..ccccccccscscce 16,643,580 271,248 
Vegetable soap stock........ 19,452 24,024 
Other expressed = & fats.. 545,670 32,894 


ANIMAL FAT EXPORTS 


Exports of animal fats and oils dur- 
ing June, 1939, and their value, were 
as follows: 


Quantity, 

Ibs. Value. 
GRO. GR cccccdvcdorcssocces 683,386 $52,707 
Ghee SOGR. cvcccotaereuscess 176,200 13,921 
Oleo etemrime 2.2... 088 sees 18,433 1,114 
Oleomargarine ............. 45,504 4,004 
Cooking fat, not lard........ 140,906 18,356 
EaGO svccccocedecrecescccsut 22,681,693 1,554,767 
Tae, CHGS: 00 0cdveiaseve 60,618 3,671 
Tallow, inedible ............ 32,433 2,504 
Other fats and greases...... 50,416 4,317 
Grease stearine ............ ° 4,753 259 
Wewbatest WE so sa's 00 dc voces 49,301 7,317 
dake OG occ vsscicnccscsose 19,128 1,541 
Bhanese ACGR. oacnsssorressce 24,075 2,681 


RECORD WOOL CLIP 


Wool shorn or to be shorn in the 
United States in 1939 is estimated by 
the Agricultural Marketing Service of 
the U. S. Department of Agriculture 
to total 375,699,000 lbs. This is about 
1 per cent more than the quantity 
shorn in 1938, and about 6 per cent 
above the 10-year, 1928-1937, average. 
It would be the second largest crop on 





record. Estimated number of sheep to 
be shorn is 47,455,000 head and average 
weight per fleece, 7.92 Ibs. In 1938 the 
average weight per fleece was 7.98 lbs, 


HIDES AND SKINS IMPORTS 


Hides and skins imported into the 
United States during June, 1939, are 
reported by the U. S. Department of 
Commerce as follows: 


Pieces. Lbs. 
Cattle hides, dry........... 51,776 878,183 
WEE. sccccvesse 155,063 7,156,280 
Kipskins, wet .........-..-. 16,928 263,651 
GE wsincesdcepees 3,487 35, 
Calfskins, ary bis oagite-aa'etalndeh 64,88 149,013 
neasccssceesy 257,235 1,854,078 


Sheep and 5 skins, 
dry and green & wooled. 394,698 1,109,765 
pickled, fleshers, skivers.1,441,751 2,848,375 
Sheep and lamb slats, dry. 197,888 426,504 


Buffalo hides, dry and wet. 6,238 120,147 
Indian buffalo hides, dry 

and Wet ......-+--seeeee 3,642 62,004 
Horse, colt and ass skins, 

pf sinks os ee cceeesecest ee | 60.0 eek ol ee 

PE AE ae Ces 2,047, 

ent: and kid skins, = 5,004,183 
Kangaroo and wallaby. Seleses 73,577 
Deer and elk skins......... 161,605 
Reptile skins ............-- 34,947 
Shark skins ..............+- 2,697 
Other fish skins............ 110,119 
Other hides and skins...... 98,450 





Bulk of the cattle hides came from 
Argentina and Brazil. 


RUMANIAN MEAT 


Rumania exported 7,640,000 lbs. of 
meat during the first four months of 
1939. This compares with exports of 
only 840,000 lbs. in the like period of 
1938. Some of this product came to the 
United States, largely as canned ham, 
There are reported to be good possibili- 
ties for expansion of exports and the 
increase shown in 1939 over the preced- 
ing year is accounted for in large part 
by exports to Germany and certain fat 
Eastern countries. 


WATCH YOUR GREASE TANK 


Does your grease tank get items 
from your offal room that should go to 
the lard tank? Give your foreman a 
copy of “PorK PACKING,” The National 
Provisioner’s pork plant book. 





Piqua 


The New 


FRENCH 


CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries, 


The French Oil Mill 
Machinery Company 
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W-W GRINDER CORP. 


DEPT. 307, WICHITA, 
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Cotton Oil Futures Go To 


New Lows in Heavy Selling 


Weather and disappointment over fat 
export prospects were unfavorable 
factors—Large carryover expected— 
Crude sells at 4'2c—Soybean oil bare- 
ly steady with nearby at 4@4'c. 


OTTONSEED oil futures were sub- 

jected to heavy selling and liquida- 
tion in the New York market this week. 
With the market still under the influ- 
ence of adverse conditions, prices re- 
sponded by going into new low ground 
for the season and failed to display any 
recuperative power. 

The downturns were stimulated by 
absence of confidence in the possibility 
of exporting edible fats to Germany on 
a barter basis, and also by a week of 
favorable weather conditions for cot- 
ton, corn and soybean crops. 


In addition, cash oil demand continued 
on a hand-to-mouth basis since con- 
sumers were not inclined to stock up 
owing to the action of prices. Support 
was limited to speculative and trade 
shorts; the former lifted hedges while 
the latter were inclined to take profits 
on a scale downward. 


The government cotton crop estimate 
was 11,412,000 bales on a condition of 
74 per cent compared with the 1938 
crop of 11,943,000 bales. This failed to 
have more than momentary influence, 
however, because it was realized that 
the slight decrease in the cotton crop 
would be offset by a heavier carryover 
of old oil at the end of the season. 


Carryover Will Be Large 


A cotton crop as now estimated should 
produce around 2,800,000 bbls. of cot- 
tonseed oil. Trade expectations are that 
carryover will be around 1,600,000 bbls. 
Adding the two together would mean 
that the 1939-40 supply would be 4,400,- 
000 bbls., whereas average seasonal de- 
mand is slightly under to slightly over 
3,000,000 bbls. 

The cotton crop is not in yet, and 
much can happen before picking time. 
If the weather is average or better than 
average, the crop may be larger than 
now indicated, while unfavorable weath- 
er might result in a crop below current 
estimates. 

d Although reports from Washington 
indicated that a Congressional commit- 
tee was preparing plans to submit to 
the State Department under which lard 
and cottonseed oil would be bartered 
for German and other European com- 
modities now on the free list, Henry F. 
Grady, new Assistant Secretary of 
State, declared that there was “little 
Possibility of a trade agreement being 
reached with totalitarian powers.” This 
Statement was partly responsible for 
the weakness in edible fats at mid-week. 


The general commodity market has 


been unsteady and continues to be so. 


Southeast and Valley crude was 4% 
@45gc nominal this week and Texas, 
August shipment, was 4%c. Seed in 
Texas was quoted at $14.00 at the gin. 
Dallas, however, quoted crude at 45%c; 
cottonseed meal, $26.00 per ton, and 
cottonseed, $16.00 per ton. 

COCONUT OIL.—Demand was quiet 
and the market was easy at New York. 
Spot tanks were quoted at 2%c. The 
Pacific coast market was quoted at 
2%ec. 

CORN OIL.—Last sales reported 
were on the basis of 5c, but consuming 
demand was limited. Weakness in cot- 
ton oil, and other oils influenced the 
market. 

SOYBEAN OIL.—The market was 
barely steady with nearby quoted at 
4@4%c and future shipment at 3%@ 
3%c, depending upon location. Buyers 
were holding off due to weakness in 
cottonseed oil. 

PALM OIL.—Activity was limited 
but the market held rather steady at 
New York with Nigre for shipment 
quoted at 2.70c and Sumatra at 2% to 
2.55c. 

PALM KERNEL OIL.—wNominal 
quotation at New York was 3c. 

OLIVE OIL FOOTS.—Market was 
quiet and about steady at New York 
on a basis of 6% @6%c in tanks. 

PEANUT OIL.—Trade was dull but 
New York price was steady at 5%c. 


COTTONSEED Oil.—Valley crude 
was quoted Wednesday at 4c paid; 
Southeast, 45c nominal, Texas, 4%c 
nominal at common points, and Dallas, 
45c nominal. 


Futures market transactions for the 








SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., August 10, 1939— 
Cotton oil futures, after heavy liquida- 
tion, are down about 25 to 30 points, 
compared to week ago. Crude is prac- 
tically unchanged, with good demand 
and small offerings. Bleachable is 
steady. Soapstock is lower, with fair 
inquiry for nearby and distant months 
and buyers reducing bids. Unfavorable 
weather or increasing demand for oil, 
now that speculative longs have been 
greatly reduced, should do better for the 
next month or two. 


Dallas. 


(Special Wire to The National Provisioner.) 


Dallas, Texas, August 10, 1939.— 
Basis prime cottonseed oil 4% @4%c, 
depending on location. 
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week at New York were as follows: 


FRIDAY, AUGUST 4, 1939. 
—Range.— —Closing.— 
Sales. High. Low. Bid. Asked. 


BM Scien seeds nee ae tiie 570 nom 
SE seceacanees 13 572 570 574 578 
4a kGua bine’ 3 vs esa 580 585 
es ee Tr So's 580 nom 
Ss “bhonvkee bow 12 595 590 595 598 
Ns dive bwuean’ 3 598 595 602 604 
BOR Wewnttinscon ses “ge tse 602 nom 
Bs. Seague secu 15 609 605 611 613 
MONDAY, AUGUST 7, 1939. 
Peete eee ve ¥en 570 nom 
ane: 91 571 568 570 trad 
Cs Sdbechteces 3 576 575 576 578 
SS x 440055 ie ime ens ese 576 nom 
ar 36 593 590 593 trad 
Ms, ei3 580d 7 595 594 597 599 
SE |. 6es-0Kb quien ys aie Ti oes 597 nom 
BG. “Ses Nr coke 57 608 605 608 trad 
TUESDAY, AUGUST 8, 1939. 
DR nce ctadine eae vse oes 555 nom 
lS 79 570 558 560 trad 
Ce od e~ccaoe 21 574 562 563 565 
| AE Ee re orgs oie 563 nom 
SS ak aaa e wih Gan 76 594 578 581 trad 
SG) on oy bck a eet 41 595 584 585 587 
nie oes aon 585 nom 
MS i 0iaes bens 14 600 595 596 597 
WEDNESDAY, AUGUST 9, 1939, 
BOB, 00. cecscces pas an ose 550 nom 
i .<<cseagene 56 555 550 552 54tr 
Nee 31 560 556 557 trad 
ORE A tg wate wacbions dea Laid ee 557 nom 
sv catedsan ee 54 576 570 573 574 
PERE SORE ES. 41 583 576 579 80tr 
DOR. <isccevwewes: Sie wines eek 579 nom 
S. wewaaenein 35 592 585 587 589 
THURSDAY, AUGUST 10, 1939. 
September ..... os 552 540 541 nom 
October ...ccso0 ae 556 545 548 bid 
December ...... ae 573 559 561 nom 
January ....... we 577 567 569 nom 
MAREE ou eciwess 584 577 578 bid 


COTTONSEED'S IMPORTANCE 


Cottonseed is the life blood of the 
Cotton Belt, Oscar Johnston, president 
of the National Cotton Council, said at 
a recent meeting of the council in 
Memphis, Tenn. “The cottonseed crop is 
the cotton producers only unmortgaged 
asset. It supports the producer during 
the harvest season and the money from 
it is more widely distributed than is 
the money paid for lint.” 


The meeting preceded the conference 
held in Washington with Secretary of 
Agriculture Wallace, at which the Sec- 
retary announced that lard and vege- 
table oil shortenings were being added 
to relief commodities to stimulate dis- 
tribution and reduce surplus. It was the 
consensus of the Memphis meeting that 
there should be immediate coordination 
with corn-hog producers, soybean 
growers and others to reduce burden- 
some supplies of all fats and oils and 
improve prices. 

Efforts to bring cotton producers to- 
gether with producers of competitive 
oils and fats to settle their common 


problems were believed unprecedented. 


CAKE AND MEAL EXPORTS 


Cottonseed meal exported from the 
United States in June, 1939, totaled 
111 tons, valued at $2,820 and other oil 
cake meal totaled 119 tons, valued at 
$3,587. Soybean oil-cake and meal to- 
taled 4,222 tons, valued at $108,130. 
Cottonseed cake exports, none; other 
oil cake exports totaled 100 tons, valued 
at $2,520. 
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Trading in practically all markets at a 

standstill following slump of 63@69 

points in hide futures on liquidation of 
Sept. contracts—Bulls sold off 1/2. 


Chicago 


PACKER HIDES.—Aside from the 
movement of about 10,000 bulls at the 
end of last week at a half-cent decline, 
there has been no action so far in the 
packer hide market. The action of hide 
futures has discouraged buyers and 
they are inclined to stand aside until 
the futures market shows signs of be- 
coming stabilized. 


Under pressure of continued liquida- 
tion of a somewhat top-heavy open in- 
terest in Sept. contracts, influenced by 
the weakness in security markets, fu- 
tures sagged off throughout the week, 
being at present 63@69 points lower. 
Dealers bought on the decline, appar- 
ently removing hedges against re-sales 
of actual hides recently; some specula- 
tive holders are reported well sold out 
so far as their holdings of actual hides 
are concerned, and they are inclined to 
talk the market down with the idea of 
entering the spot market at any estab- 
lished decline for present prime sum- 
mer quality of hides. 


Packers are in a comfortable posi- 
tion and are showing no anxiety to 
move hides. Buyers feel that bids on a 
fair scale at %4@%*c down would be 
accepted, while some traders doubt if 
the full %c decline would be acceptable 
for current offerings of July-Aug. take- 
off. Bids at %c off for limited quan- 
tities of hides were declined early in 
the week. Packers, meanwhile, continue 
to quote last trading prices pending re- 
ceipt of bids on a reasonable scale. 

Native steers last sold at 12c, previ- 
ous week; extreme light native steers 
are available at 12%c. Butt branded 
steers moved last week at 12c and Colo- 
rados at 11%c. Heavy Texas steers 
were held at 12c, light Texas steers at 
lle, and extreme light Texas steers 
11%c, all quotations being for July 
take-off. 

Heavy native cows are nominal at 
11%c. Light native steers last sold at 
12c, and branded cows at 11%c. 

At the end of last week, three packers 
sold a total of 8,600 May to July native 
bulls at 8c, and 1,200 branded bulls at 
7c, both prices ‘4c off. 

Total federal inspected cattle slaugh- 
ter in July was 782,109 head, as com- 
pared with 778,263 in June, and 820,031 
in July 1938, July showing a decrease 
of 4.62 per cent from same month last 
year. Calf slaughter was 416,795 for 
July, against 448,452 for June, and 
436,265 for July last year, a decrease 
of 4.46 per cent from July last year. 
Total cattle slaughter for first seven 
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months this year was 5,239,263 as 
against 5,511,974 for same period last 
year; calf slaughter for the first seven 
months was 2,109,545, against 3,237,095 
for same period in 1938. 

Total number of hides withdrawn 
from Exchange warehouses during the 
first nine days of Aug. was 20,423. 


OUTSIDE SMALL PACKER 
HIDES.—Outside small packer all- 
weights are quiet and quoted nominally 
10% @11Ic, selected, Chgo. freight basis, 
according to average weight and date 
of salting, brands %c less. Buying in- 
terest has been lagging pending some 
action to define the packer market. 

PACIFIC COAST. — Trading is 
awaited to clarify the position of the 
Coast market. Last trading in June 
hides, a month back, was at 9%c flat 
for steers and cows; July hides still in- 
tact, some quoting 94%@10c nom. at 
the moment. 

FOREIGN WET SALTED HIDES. 
—While the South American market is 
easier, no trading was reported in 
standard steers to establish the market. 
Several small lots of light stock sold at 
prices about %c down. A small lot of 
500 reject light steers sold at 61% 
pesos, equal to 9%¢c, c.i.f. New York. 
Last reported sale of standard steers 
was at 72 pesos, equal to about 11%ec. 
Exchange operators have been liberal 
buyers in this market in recent months 
but the present position of the hide fu- 
tures market has eliminated this inter- 
est. 


COUNTRY HIDES.— Trading has 
been at a standstill in the country mar- 
ket. Quotations are nominal, due to 
the absence of bids on most descrip- 
tions; hides are not offered lower but 
some dealers have begun to feel around 
with the purpose of drawing bids. Un- 
trimmed all-weights are talked around 
9@9%e, selected, del’d Chgo.; buyers’ 
ideas lower. Heavy steers and cows 
quiet, with practically no recent de- 
mand, and quoted 7@7%c flat, trimmed. 
Buff weights quoted 9%4@9%%c, 
trimmed; some feel that 9%c¢ would be 
top. Trimmed extremes reported avail- 
able in spots at 11%c, selected. Bulls 
quoted 5% @5%c; glues listed 6% @7c, 
trimmed. All-weight branded hides 
quoted 7% @8c flat. 


CALFSKINS.—The packer calfskin 
market appears fully steady, being well 
sold up at most points to end of July. 
Last trading in northern heavies 944/15 
Ib. was at 1944c, previous week; River 
point heavies moved earlier at 18%4c. 
July light calf under 9% lb. were fairly 
well sold up last week at 18c. 

Chicago city 8/10 lb. calfskins are 
quoted nominally 144% @l15c, with 10/15 
Ib. around 17c; some collectors not 
offering and holdings apparently are 
light. Outside cities, 8/15 lb., quoted 
around 15¢ nom.; straight coyntries 


11% @l12c flat. Chicago city light calf 
and deacons nominal at $1.07%. 

KIPSKINS. — Packer kipskins ap- 
pear fairly firm at last paid prices of 
16c for northern natives and 15c for 
northern over+weights, southerns a 
half-cent less, and 13%c for branded 
kips. Packers well sold up to end of 
July. 

Sale of a car Chicago city kipskins at 
14%c was confirmed late last week; 
production light and offerings limited 
but some quote 14@14%c nom. at the 
moment. Outside cities listed around 
14c; straight countries 11%@ll%ec 
flat. 

Packers moved their July production 
of regular slunks at last week-end at 
steady price of 80c; hairless selling at 
40@45c for No. 1’s. 

HORSEHIDES.—A little trading is 
going on in horsehides, with prices 
tending easier. Good city renderers 
with manes and tails quoted $3.35@ 
8.50, selected, f.o.b. nearby sections; 
ordinary trimmed renderers listed $3.25 
@8.35, del’d Chgo.; mixed city and 
country hides $2.90@3.10, according 
to lot. 

SHEEPSKINS.—Dry pelts quoted 16 
@17c per lb., del’d Chgo. Production 
running lighter now on packer shear- 
lings and meeting with a fairly good 
demand. One packer obtained 2%c ad- 
vance early this week on sale of a car 
at 85c for No. 1’s, 55c for No. 2’s and 
35c for No. 3’s, and is well sold up for 
the present. Pickled skins are easier 
and, while $5.00 per doz. is usually 
asked, it is intimated that skins are 
available at $4.50 if bid; some sales of 
top skins were reported at $5.00, and 
No. 2’s at $4.00. Spring lamb pelts 
quoted $1.25@1.30 per cwt. live basis 
for native lambs; one sale of 20,000 
Aug. pelts, Michigan, Ohio and Tennes- 
see stock, reported at 92c each for 
around 74 lb. avge., or $1.25 per cwt. 
for Aug. pelts; sales by mid-western 
packers reported at $1.35@1.40 per 
ewt.; southerns quoted $1.10@1.15 per 
ewt., with offerings at $1.20 unsold. 


New York 


PACKER HIDES. — Market quiet 
and nominal. One packer has cleared 
July branded steers and another July 
natives; others hold July production in- 
tact. Trading awaited to establish 
values. 

CALFSKINS. — Calfskin market 
quiet and. nominal but apparently 
steady. Collectors’ 4-6’s quoted around 
$1.10, 5-7’s $1.30, 7-9’s $1.70 and 9-12’s 
$2.55. Packer 4-5’s nominal around 
$1.25, 5-7’s $1.55@1.60, 7-9’s $2.00@ 
2.05; 14,000 packer 9-12’s sold late 
previous week at steady price of $2.75. 


NEW YORK HIDE FUTURES 


Monday, Aug. 7.—Close: Sept. 10.87 
@10.90; Dec. 11.22@11.25; Mar. 11.52 
b; June 11.84 n; 300 lots; 24@31 lower. 

Tuesday, Aug. 8.—Close: Sept. 10.71; 
Dec. 11.03@11.05; Mar. 11.37@11.38; 
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June 11.68@11.72; 310 lots; 15@19 
lower. 

Wednesday, Aug. 9.—Close: Sept. 
10.57 b.; Dec. 10.88@10.91; Mar. 11.22 
@11.25; June 11.51 n.; 408 lots; 14@17 
lower. 

Thursday, Aug. 10.—Close: Sept. 
10.45; Dec. 10.80; Mar. 11.11 n.; June 
11.42 n.; 177 lots; 8@12 lower. 

Friday, August 11.— New: Sept. 
10.54@10.55; Dec. 10.88@10.89; Mar. 
11.19@11.20; June 11.49 n; 192 lots. 
Closing 7@9 higher. 


CHICAGO HIDE FUTURES 


Monday, Aug. 7.—Close: Sept. 10.95; 
2 lots; 23 lower. 

Tuesday, Aug. 8.—Close: Sept. 10.95 
n.; no sales; unchanged. 

Wednesday, Aug. 9.—Close: Sept. 
10.95 n.; no sales; unchanged. 


Thursday, Aug. 10.—Close: Sept. 
10.95 n.; Dec. 10.70; 1 lot; unchanged. 

Friday, August 11. — Close: Sept. 
10.95 n; Dec. 10.70 n; no sales; closing 
unchanged. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Aug. 5, 1939, were 4,889,000 
Ibs.; previous week 4,754,000 Ibs.; same 
week last year, 5,775,000 lbs.; from 
Jan. 1 to date 147,113,000 lbs.; a year 
ago, 139,463,000 lbs. 

Shipments of hides from Chicago for 
week ended Aug. 5, 1939, were 5,446,000 
Ibs.; previous week 4,558,000 Ibs.; same 
week last year 4,274,000 lbs.; from Jan. 
1 to date 139,774,000 lbs.;: a year ago, 
132,233,000 Ibs. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to August 10, 1939: 
To the United Kingdom, 86,078 quar- 
ters; to the Continent, 8,581. A week ago 
to the United Kingdom, 97,062 quar- 
ters; to the Continent, 40,118. 


EXPORTS OF SPECIAL MEATS 


Meat specialties exported in June: 


June June 

Lbs. Value. 
Kidneys and livers.......... 1,272,775 $130,549 
SED a winganoreueee-ciee'ts 392,019 256 
Poultry ee 368,444 64,073 


MEAT AND LARD EXPORTS 


Exports of pork, lard and bacon 
through port of New York during week 
ended August 10, were 453,740 lbs. lard 
and no pork nor bacon. 


HULL OIL MARKETS 


Hull, England, August 9, 1939.—Re- 
fined cotton oil, 19s. Egyptian crude 
Was quoted at 16s 6d. 





FRIDAY'S CLOSING 


Provisions 


Hog products were weak the latter 
part of the week. Lard made new lows 
on liquidation, packer selling, poor sup- 
port, uncertainty of barter arrange- 
ment with Germany and unsteadiness 
in allied commodities. 


Cottonseed Oil 


Cotton oil made new lows on heavy 
liquidation from the Valley; buying 
largely by trade and _ professional 
shorts. Technical position was better, 
local element more friendly and the 
average guess on July consumption is 
264,000 bbls. Cash demand is still quiet 
with no change in cash oil and short- 
ening prices, however. Southeast crude 
sold 4%c lb.; Valley, 4%c lb.; Texas, 
4.40c Ib. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Sept. 5.36; Oct. 5.42@5.43; Dec. 5.57@ 
5.59; Jan. (1940) 5.63; March, 5.71@ 
5.73; 360 lots; closing easy. 


Tallow 
New York extra tallow, 4%c lb. 


Stearine 
Stearine was quoted at 5%c lb. 


Friday's Lard Markets 


New York, August 11, 1939.—Prices 
are for export. Lard, prime western, 
5.90@6.00c; middle western, 5.90@ 
6.00c; city, 554 @5%c; refined continent, 
6%c; South American, 6%@6%c; 
Brazil kegs, 64% @6%c; shortening 8.75c 
carlots. 


BRITISH PROVISION MARKETS 


Liverpool, August 10, 1989.—General 
provision market is quiet with poor de- 
mand for A. C. hams and lard. 


Friday prices were: Hams, American 
cut, 83s, Canadian hams (A.C.), 94s; 
bellies, English, 53s; Wiltshires, 73s; 
Cumberlands, 69s; Canadian Wiltshires, 
85s; lard, 32s. 


CANNED BEEF IMPORTS 


Imports of canned beef into the 
United States during June, 1939, were 
reported as follows: 


Lbs. 
DIES, és 0 eeceee vcs'chden ocbictns ene 2,440,202 
iin othss Sh uhidin we tsk duis ce woeda wai 1,219,712 
RG Sh 0 0E5 BG ei ek wagheccbhonccuned 789, 498 
REN Se: - <dsdaetee beth icveecsec sacs 3,428,526 
SOD edb nwwiad dged-codiene gabctwensaw eee 925 
GEE tum «<n gucinne tek sek sku coe 7,878,863 
WEDGE con soncccwstovs Lacteakerotceiecim $741,615 
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CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Aug. 11, 1939, with 
comparisons: 


PACKER HIDES. 
Week ended Prev. Ors. me week, 


Aug. 11. week. 
Hvy. nat. rs 12 
Hvy. Tex. . 12 $3 yg 
Hvy. butt brnd’a 
GR yee ccsdsee 12 @12 11%@12 


Hvy. Col. strs... 11% @11% ll 11% 
— —— Tex. 


eecccccece @11% @11% @ll 


Bend" a COWS..... 11% 11% 11 
Hvy. nat. cows.. 11% 11% 11% 
Lt. nat. cows.... 12 @12 11 
Nat. Bivcrcuee 8 8% 8 
Brnd’d bulls..... 7 ™ 7 
Calfskins ....... 18 Sis” 18 19% 174%@18 
le rer 16 1606 15 15% 
Kips, ov-wt...... ei 15 14 14% 
Kips, brnd’d..... 18% 18% 13 
Slunks, reg...... 80 80 70 


Slunks, hris..... 40 @45 40 45 85 40 
Light native, butt branded and Colorado steers 
lc per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts..... wien 10% 10 10% 
Branded ........ 8 is 10 10% 9%@10 
Nat. bulls....... ™ 
Brnd’d bulls..... 7 
Calfskins ....... we 138% @15n 
i eee de hs 184 P 13% 
Slunks, reg...... 65n 
Slunks, hris..... 
COUNTRY HIDES. 

Hvy. steers..... 7 @T™%; @ Tn TK@ 7% 
Hvy. cows...... 7 @T™ Tien TKH@ 7% 
a 9%4@ 9% 9%@ 9% 8 8% 
Extremes ....... 4 Be 11% 9%9%@10 
ea 5%@ 5 5 6 6%@ 6% 
Calfskins ....... 11%@12 11%@12 10%@11 
Kipskins ........ 114%@11% 11 11% 9%@10 
Horsehides ...... 2.90@3.50 2.95@3.55 2.50@3.15 


Pkr. shearlgs. aan 60 65 
Dry ae: veaie’ 16 oi 15% @16 ois 


U. S. STORAGE STOCKS 


Stocks of meat and lard on hand in 
the United States on August 1, were 
well under those of a month ago, and 
only slightly above the five-year aver- 
age for August 1. During this five year 
period hog supplies were among the 
smallest of the present century; in 
recent months hog supplies have been 
the largest in five years. Status of 
stocks would seem to indicate good con- 
sumptive movement. 

Stocks on hand August 1, with com- 
parisons, as reported by the Agri- 
cultural Marketing Service, were as 


follows: 
Aug. 1,'39 July 1, '39 5-year av. 
Ibs. Ibs. Aug 1—lIbs. 


Beef, frozen.. 21, 885, 000 31,686,006 


a 


























In cure ...... 8, "448, 7000 10, ra 00 

Cured ....... 3, 258; 000 
Pork, frozen. 183;870,000 120440 

D. 8. in cure 54,438,000 41, 604, 

D. 8S. cur 87,134,000 39,030, 

8S. P. in cure 144,107,000 158,891,000 

8. TT, 247,000 100, 374, *000 
Lamb and mutton, | 

frozen ....... 1,892,000 1,837,000 1,783,000 
Frozen and nt 

trmgs., etc. 68,452,000 61,724,000 
TAPES weve cocses "189" oat ooo 148, 877, 000 135, 119, 000 


Product placed in cure during: 
ag By 1989. July, 1938. 5-year av. 
Ibs. Ibs. 

















Beef frozen ..... 12,598,00 14,348,000 17,571,000 
Beef put in cure 5,574,000 7. 575, “000 6,312, 
Pork frozen .... 38.6 14°000 32, 712) 000 38,216, 

D. 8. pork...... 47,724,000 50,071,000 583 




















S. P. pork...... 149/1 131,875,000 130,935,000 
Lamb and mutton, 


frozen ....... 823,000 795,000 721,000 
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Hog Kill in July at 
Five-Year High 


OG slaughter under federal inspec- 
tion in July was the largest for the 
month in five years. Cattle slaughter 
was the smallest for July since 1935, but 
was larger than the July kill from 1927 
to 1933 inclusive. Sheep and lamb 
slaughter, while slightly under that of 
July, 1938, compared favorably with the 
same month in recent years. 

Number of calves processed was the 
smallest for July since 1933, but was 
considerably above the number slaugh- 
tered in July prior to that time. The 
July, 1939 kill was exceeded only three 
times in the 15 years prior to 1933. 

Animals processed in July compared 
with June and with July in 1938 are re- 
ported by the Agricultural Marketing 
Service of the U. S. Department of Agri- 
culture as follows: 


JULY INSPECTED SLAUGHTER. 


July, June, July, 

1939. 1939. 1938. 
GUNG” seicaceateces 782,109 778,263 820,031 
ON ois 4 bade ane 416,795 448,452 436,265 
Hogs .... .........2,777,862 3,185,098 2,253,530 
Sheep and lambs....1,399,064 1,401,475 1,461,255 


Cattle slaughter during July was the 
largest for any month of 1939 with the 
exception of May; the hog kill was the 
smallest for any month of the year, 
showing the usual seasonal decline. 
Sheep and lamb slaughter has shown 
only slight fluctuation from month to 
month. Numbers of animals processed 
during each of the first seven months of 
1939: 


Sheep 

Cattle Hogs and Lambs 
January ..... 761,460 4,043,152 1,455,711 
February ....652,567 2,890,428 1,360,964 
March ....... 773,801 3,229,120 1,473,069 
SE owcvvned 677,439 2,931,115 1,224,336 
eer 813,624 3,415,761 1,392,098 
DOE e's cou an 778,263 3,185,498 1,401,475 
pre ees 782,109 2,777,862 1,399,064 


Total slaughter for each of the major 


classes of livestock during the first seven 
months of 1939, with comparisons, was 
as follows: 


Sheep 

Cattle Hogs and Lambs 
We casi eea 5,239,263 22,472,536 9,706,717 
SED  veccccss 5,511,974 19,478,077 10,324,788 
WP ncuvises 5,577,239 18,055,894 9,847,630 
SHS ecavcceu 5,789,219 18,933,256 9,368,746 
VauEe ecvccea 4,974,077 15,505,091 9,889,700 
oo 6,082,061 26,579,295 8,769,043 
Se . acenkond 4,634,875 28,622,629 9,798,159 
are 4,386,141 27,056,728 10,398,419 
Wee despncan 4,612,076 25,941,274 9,916,186 
WD icscscas 4,571,492 26,606,971 9,232,886 
SDs cccesey 4,617,126 28,772,219 7,792,924 
GD wiscedes 4,756,487 30,791,477 7,333,727 
eres 5,316,628 26,534,018 7,170,470 
MBE cc cecess 5,568,331 24,206,409 7,265,162 


Calf slaughter during the first seven 
months of 1939, compared with earlier 
years, was as follows: 


Number 
SUED. ov cbevenavteanatccentaa 3,110,000 
SE iviaccdpmensantess<céeaen 3,237,000 
SE 6.0 ¢tihidnnssideedyecse uel 3,761,000 
RE 5 5-va td cceserasierers ven 3,420,000 
SD cite pt0as dessus eaten 3,257,000 
TOE du cccqndhisssgisdnenauns 3,634,000 


While the number processed in 1939 
has been lower than in recent years, 
beef calves are being held as part of the 
replenishment program which has been 
going forward in the cattle industry for 
some time. Number processed so far 
this year compares favorably with most 
years prior to 1934. 


FED CATTLE PROSPECTS 


Some index of future fed cattle sup- 
plies may be gained from shipments 
of stockers and feeders from Chicago, 
Kansas City, Omaha and St. Paul dur- 
ing July this year compared with the 
same month a year ago, and shipments 
during the first six months of 1939 com- 
pared with the like period of 1938. 

Steer shipments totaled 41,137 head 
in July this year against 42,349 in the 
same month a year ago. Bulk of these 
steers fell within the weight range of 


500 to 700 lbs. Average weight of all 
steer shipments during the month was 
715 lbs. compared with 724 lbs. in July 
a year ago. Shipments of calves from 
these markets totaled 19,801 head 
against 14,051 last July. Cows and 
heifers shipped totaled 9,876 head com- 
pared with 8,445 in July, 1938. 


For the first six months of 1939, 
steer shipments totaled 213,490 head, 
or 26,990 more than were shipped 
back to feedlots in the 1938 period. 
These shipments averaged 5 lbs. per 
head heavier than last year. Calves 
shipped in the first half of 1939 totaled 
68,054 against 73,730 in the first six 
months of 1938. Cows and heifers 
shipped this year numbered 46,708 head 
and 36,287 a year ago. 


NATIONAL SWINE SHOW 


More than 1,500 hogs were on ex- 
hibit at Treasure Island, San Fran- 
cisco, at the National Swine Show, held 
during the week ended August 5. This 
was the first time the show had been 
held on the Pacific coast. One hundred 
thirty-four of the hogs shown were 
barrows from Iowa, Kansas, Michigan, 
Oklahoma, Oregon and California, but 
most of those exhibited were breeding 
stock. Two weights of barrows were 
shown—lights from 170 to 200 lbs. and 
heavies from 200 to 230 lbs. 


Championship in the lightweight 
class went to a Chester White from 
Iowa, fullness of ham and width of 
loin winning over a Poland China from 
California which was runner-up and a 
pig of high quality. The heavyweight 
championship went to a Poland China 
from California, superior in all-round 
balance. This hog was made the grand 
champion of the show. Pen champion- 
ship in this class went to California 
Poland Chinas as did the lightweight 
pen championship. 





KENNETT-MURRAY 
Livestock Buying Service 


THE KEY TO 


SATISFACTION 


Detroit, Mich. Cneinnati,0. Dayton,0. Omaha,Neb. 
Indianapolis, Ind. La Fayette,Ind. Louisville, Ky 
Nashville, Tenn. Sioux City,la. Montgomery, Ala 
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Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 

















Come to “Headquar- 
ters” for packing 
house textile needs. 
Bemis is noted for 
high quality, prompt 
service and “right” 
prices. 


BEMIS BRO. BAG CO. + ST. LOUIS - BROOKLYN 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., August 10, 1939.— At 
18 concentration points and 10 packing 
plants in Iowa and Minnesota hog trade 
was slow all week. Market weights, 
200 Ibs. down, were 35@65c lower than 
last week’s close; 220-lb. up, 20@45c 
lower, sows 20@30c lower, spots off 40c. 
Loadings for the first four days were 
about 5,000 head heavier than the pre- 
vious week and about 6,000 over the 
same period last year. 

Current prices, good to choice, 180- 
240-lb., $5.55@6.05, very little over $5.95 
at plants; bulk plant bids, $5.70@5.95, 
mostly $5.80/ up on 200-230-lb., most 
yard bids this weight, $5.70@5.85; 240- 
270-lb., $5.05@5.60; 270-300-lb., $4.60@ 
5.05; 300-330-lb., $4.10@4.60; 330-360- 
Ib., $3.90@4.35; 160-180-lb., $5.30@5.70; 
sows, 330-lb. down, $4.10@4.45, few 
$4.55; 330-400-lb., $3.55@4.15, few 
$4.30; 400-500-lb., $3.10@3.55. 

Receipts for the week ended August 
10 were: 


This Last 

week. week. 
TE ere ce 23,000 26,700 
t. DO  Wektovcp ac en 17,300 27,500 
NS PR pre 25,300 31,200 
ee A ee 15,900 10,900 
Wednesday, Aug. 9..... as 15,000 
po ae a ee 23,900 23,200 





CANADIAN LIVESTOCK PRICES 






STEERS. 
Week Same 
ended Last week 
Top Prices Aug. 3. week. 1938 
DD cincicnynis.s.4ao balan $ 6.50 $ 7.00 $ 7.75 
RS 6. 6.75 8.00 
EE bce canto yenares 7.00 7.00 7.50 
EE. swaleas ee scone ge 6.50 6.50 6.50 
ae 5.50 6.60 5.50 
Prince Albert .......... 5.25 4.75 4.50 
Se RR re 5.85 6.00 6.00 
RED osc swcceccess 6.50 6.50 5.50 
BENE? eialow des.cled.cc0e 6.50 5.00 
CO ee ee 6.00 6.00 o0ee 
VEAL CALVES. 
NN vindesdqaveencet $ 9.50 $ 9.00 $ 8.75 
Gee 8.00 8.00 8.00 
, Se ae 7.00 7.00 6.50 
Ci ia 66 dncale sane ate 6.00 6.00 5.50 
NL a5 wats emus aah 6.00 6.00 5.50 
Prince Albert .......... 6.00 5.50 5.25 
3 era 6.00 6.00 5.75 
+ <lecotinepes> 5.75 5.75 6.00 
BEY weizeocccete cet es 6.00 6.00 6.00 
WRPER cccvcrncences 6.50 6.75 ove 
BACON HOGS. 
Toronto .... -$ 8.75 $ 9.35 $10.60 
Montreal? - 9.00 9.75 11.00 
Winnipeg' . . 8.50 9.00 12.00 
Calgary ..... » 8.35 8.75 1.50 
Edmonton ..... ‘ 8.25 8.60 10.75 
Prince Albert .......:. 8.50 8.75 11.75 
Moose Jaw ............ 8.60 8.85 -60 
RS 8.25 8.75 11.50 
ee POR ROLES 8.60 8.85 11.60 
er ae 8.50 8.75 eee 


* Montreal and Winnipeg hogs sold on a ‘“‘F. & 
W.” basis. All others ‘‘off trucks.’’ 


GOOD LAMBS. 


I iauis wins on ene oun 9.25 9.75 9.50 
OS Sere 8.50 10.00 9.00 
. | ae eeer es 7.50 8.25 7.50 
ME 0c i4hi,6' a dedecane 6.50 7.00 6.50 
RI = 50 5.06 ane cans 7.00 7.25 6.50 
Prince Albert .......... 7.00 7.00 6.00 

TMUE “a6 4s sir-ciaoen 7.25 7.50 7.50 
Saskatoon ............. 6.75 7.00 7.00 
iin faiack ce weit 7.00 7.25 7.50 
OOD 6b buvtive coe ce 7.50 8.00 eee 





WANT A GOOD MAN? 


Watch the Classified Advertisements 
page for good men. 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, August 10, 1939, as 
reported by the U. S. Bureau of Agricultural Economics: 


Hogs (soft & oily not quoted). 
BARROWS AND GILTS: 











Good-choice: 
120-140 Ibs. . -+$ 5.10@ 5.75 $ 
140-160 Ibs. - 5.60@ 6.00 
160-180 Ibs. 5.85@ 6.25 
180-200 Ibs. 6.00@ 6.35 
200-220 Ibs. 6.10@ 6.40 
220-240 Ibs. 6.1 6.40 
240-270 Ibs. 5.55@ 6.20 
(,. 2 SaaS 4. 5.70 
i | See 4.60@ 5.10 
MS knead \ sei eeunas 4.35@ 4.75 
Medium: 
SPDT op eesncs sseebise 5.15@ 6.10 
SOWS: 
Good and choice: 
oS See 4.60@ 4.90 
ge a er 4.35@ 4.65 
SEP SED G, ewrcsvoeneccces 4.10@ 4.50 
Good: 
360-400 Ibs. ..... 3.90@ 4.25 
400-450 lbs. 3.75@ 4.00 
450-500 Ibs. $.65@ 3.85 
Medium: 
250-500 Ibs. ......cccccccecs 


PIGS (Slaughter) : 
Medium and good, 90-120 Ibs. 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 


~ od 
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on os 
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~~ 
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: 

wo 

33 
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cooeoe 
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assy 


1300-1500 Ibs, .......2....0. 
STEERS, good: 

TED BOD BS. ce sc ccivcccces 

a ee 

ee eee 

1300-1500 Ibs. ............6. 
STEERS, medium: 

oe de ee 

1100-1300 Ibs. .......-...--- 
STEERS, common: 

TEO-1200 Ws... 0000 seccocce 
STEERS, HEIFERS AND MIXED: 

Choice, 500-750 Ibs......... 9.25@10.25 

Good, 500-750 Ibs.......... 8.75@ 9.50 
HEIFERS: 


Choice, 750-900 Ibs 
Good, 750-900 Ibs.. 
Medium, 500-900 Ibs.. 
Common, 500-900 Ibs. 


COWS, all weights: 


AN BRMS wows 

KRESS SRE 

S 83 4385 S85 
2p SSeS 
RS SkSS 
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9000 
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Good 

ee RR ee Tee err 
Cutter and common......... 
Canner (low cutter)........ 


BULLS (Ylgs. Excl.), all weights: 
(ag lee wenthion 
ee SE or 
Sausage, medium .......... 
Sausage, cutter and common 


VEALERS, all weights: 
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Slaughter Lambs and Sheep:* 
SPRING LAMBS: 


.85@ 9.00 
*Medium and good.......... 7.715@ 8.50 
GREE | 606k cwsvesercsewee 6.75@ 7.65 
YEARLING WETHERS (shorn): 
Good and choice............ 6.40@ 7.75 
aera | ee 5.50@ 6.65 
EWES (shorn): 


Good and choice............ 2.75@ 3.75 
Common and medium........ 1.75@ 2.75 


CHICAGO. NAT. STK. YDS. OMAHA. KANS. CITY. ST. PAUL. 


. . 4.75@ 5.00 ........-- $ 4.50 only 
5.00 S00 * 5.006 5.40 tise 5.50 4.50@ 5.15 
5.50@ 5.90 Het 5.75 5.15@ 5.70 rest 5.75 
5.65@ 6.00 5.60@ 5.75 5. 5.75 5.75@ 6.00 
5.65@ 6.00 5.65@ 5.75 5. 5.75 6.00 only 
5.60@ 5.90 Het 5.75 5.40@ 5.75 6.00 ie 
5.4 5.80 5.25@ 5.65 5. 5.60 5.25 00 
et 5.45 Lee 5.35 4.60@ 5.10 4. 5.35 
5.15@ 5.30 4.60@ 5.00 4. 4.75 4.25@ 4.75 
5. 5.15 4. 4.65 4.25@ 4.50 4.15@ 4.35 
5.25@ 5.65 4.75@ 5.50 4.75@ 5.60 5.00@ 5.85 
4.60@ 4.75 4.10@ 4.50 4.15@ 4.35 4.30 only 
4.50@ 4.65 ting 4.40 4.1 4.25 4.30 only 
4.4 4.60 4.00@ 4.20 4.00@ 4.15 4.10@ 4.30 
4.10@ 4.50 3.85@ 4.10 3.85@ 4.10 3.90@ 4.10 
+ | 4.25 3.75@ 4.00 310 4.00 3.65@ 3.90 
3.50@ 3.90 3. 3.80 3.50@ 3.85 3. 3.70 
3.35@ 4.60 3.00@ 4.00 3.25@ 4.10 3.50@ 4.15 
4.60@ 4.80  ccccccecee — Seveeeceee 4.25@ 4.50 
9.25@10.00 9.25@10.00 9. 10.25 9.25@10.00 
9.256 10-00 9.00@10.00 9.00@10.25 9.00@10.00 
9.00@ 9.75 8.75@ 9.50 9.00@ 9.75 9. 9.75 
9.00@ 9.75 8.75@ 9.50 8.75@ 9.50 8.75@ 9.75 
see 9.25 8.50@ 9.25 8.25@ 9.50 8.75@ 9.25 
8.25@ 9.25 8.25@ 9.00 8.00@ 9.50 8.25@ 9.25 
8.00@ 9.00 8. 8.75 8.00@ 9.00 8.25@ 9.00 
8.00@ 9.00 8.00@ 8.75 8.00@ 8.75 8.25@ 8.75 
re | 8.50 > | 8.25 6.25@ 8.00 7.50@ 8.75 
7.00@ 8.00 7.25@ 8.00 6.25@ 8.00 7.25@ 8.25 
6.25@ 7.25 6.25@ 7.25 5.50@ 6.25 6.25@ 7.50 
9.25@ 9.75 9.00@10.00 Het eed Hert 9.75 
8.50@ 9.25 8.25@ 9.00 8.25@ 9.25 8.50@ 9.25 
9.25@ 9.75 9.00@ 9.50 9.25@10.00 9. 9.50 
8.50@ 9.25 sso 9.00 8.25@ 9.25 8.50@ 9.25 
7.50@ 8.50 7.25@ 8.25 7.00@ 8.25 7.25@ 8.50 
6.25@ 7.50 6.00@ 7.25 5.75@ 7.00 6.00@ 7.25 
cae se tue ig tmecs tue es 
5. -25 . 5 \ 5 5 5 
4.25@ 5.50 1 20@ 5.25 ‘oa 5.00 4.00@ 5.25 
3.25@ 4.25 3.75@ 4.25 3.25@ 4.00 3.00@ 4.25 
6.50@ 7.00 He 6.75 6.00@ 6.25 6.25@ 6.50 
5.75@ 6.50 5.85@ 6.25 5.75@ 6.00 6. 6.25 
es | 5.75 5.50@ 5.85 5.25@ 5.75 5.50@ 6.00 
4.50@ 5.25 5.00@ 5.50 4. 5.25 4.50@ 5.50 
8.50@ 9.75 $e 9.00 7.50@ 9.50  8.50@10.00 
6.50@ 8.50 7.00@ 8.00 6.00@ 7.50 6.00@ 8.50 
5.50@ 6.50 6.00@ 7.00 5.50@ 6.00 5. 6.50 
7.50@ 9.00 8.00@ 8.50 He | 8.75 7. 9.00 
6.50@ 7.50 ee 8.00 5.50@ 7.25 5. 7.50 
5.25@ 6.50 5.00@ 6.00 4.75@ 5.50 4. 5.50 
eer ma ee 
6.50@ 8.00 7.50@ 8.25 7.25@ 8.25 7. 8.25 
5.00@ 6.50 6.75@ 7.50 5 7.00 6.50@ 7.50 
6 3 (> Seo 6.75@ 7.50 50g 7.25 
5.50@ 6.50 =... ....4.ee 5.75@ 6.75 5.50@ 6.50 
2.25@ 3.25 3.00@ 3.60 3.00@ 3.75 re 3.50 
1.50@ 2.25 1. 3.00 2.00@ 3.00 1.75@ 2.75 


1 Quotations “based on animals of current seasonal market weights and wool growth. Shorn animals 
with less than 60 days wool growth quoted as shorn. 

*Quotations on slaughter lambs of good and choice and of medium and good grades, as combined, repre- 
sent lots averaging within the top half of the good and the top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended August 4: 
Cattle. Calves. Hogs. Sheep. 


Los Angeles ........ 4,810 1,862 2,276 8,285 
San Francisco ....... 715 105 1,400 3,375 
PORCINE occ sccccess 2,250 225 2,265 2,785 


The National Provisioner—August 12, 1939 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first four 
days this week were 23,579 cattle, 3,072 
calves, 35,344 hogs and 13,001 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, August 5, 
1939, as reported to The National Provisioner: 


CHICAGO. 

Armour and Company, 5,132 hogs; Swift & Com- 
pany, 5,495 hogs; Wilson & Co., 5,526 hogs; West- 
ern Packing Co., Inc., 1,489 ho; 8; Agar Packing Co., 
a hogs; Shippers, 7,061 ogs; Others, 18,338 

Og8. 

Total: 29,096 cattle; 4,183 calves; 49,050 hogs; 

18,135 sheep. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 3, 215 881 3,460 3,035 








Cudahy Pkg. Co..... 2,040 607 1,625 3,762 
Swift & Company... 2,307 475 2,028 4,392 
Wilson & Co....... 1,946 459 1,901 1,924 
Ind. Pkg. Co....... aa aén 200 ewe 
Kornblum Pkg. Co.. 818 thon <P eens 
RRETS cccccccccccce 5,742 564 1,119 421 
BOOS kas cvscesese 16,068 2,986 10,333 13,534 
OMAHA. 

Cattle and 
Calves. Hogs. Sheep. 
Armour and Genpens. .4, 756 6,173 6,147 
pa eh ee g, = 4,137 7,228 
3,664 5,361 





Swift & Conany 
Wilson & Co. 3,063 1,673 
Others 10,449 vene 

Cattle and goaree: Eagle Pkg. Co., 21; Greater 
Omaha Pkg eo. Hoffmann, 41: Lewis 
Pkg. Co., 604; Nebraska Beef Co., 584; Omaha Pkg. 
Co., 161; John Roth, 106; South’ Omaha Pkg. Co., 
114; Lincoln Pkg. Co. § 

Total: = 239 cattle and calves; 
20,409 sh: 





27,486 hogs; 


EAST 8ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,357 1,418 8,241 4,642 
Swift & Company... 3,194 2,168 4,176 6,516 
Hunter Packing Co...1,379 490 2,674 1,049 














Heil Pkg. Co........ 3,013 

Krey Pkg. Co....... 1,3 

Laclede Pkg. Co.... eco 1,889 

Sieloff Pkg. Co..... wane er eens 

Shippers ........... 5,288 1,750 16,002 1,449 

GERSED ccccccccecces 2,315 241 1,237 1,595 
BS ccereccecese 14,473 6,067 39,437 15,251 


Not including 1,510 cattle, 2,880 calves, 22,659 
hogs, and 2,024 sheep bought direct. 


ST. JOSEPH. 


Cattle. Calves. Hogs. Sheep. 


Swift & Company... 2,072 404 6,981 6,088 
Armour and Company 2,006 430 6.430 2,883 











GEE: wevedccnscedec 1,516 29 «1,682 873 
WD an weteasodes 5,594 863 15,043 9,844 
Not including 732 hogs and 1,738 sheep bought 

direct. 

SIOUX CITY. 


Cattle. Calves. Hogs. Sheep. 


Cudahy Pkg. Co.... 2,414 114 5,319 3,643 
Armour and Company 2,103 99 5,393 2,328 
Swift & Company... 2,081 82 3,086 2,865 
GRIPRCTD ccccccccces 2,887 53 8,142 777 
WED vascodésaceue 243 17 29 + 

WEE isccsceeuses 9,728 365 21,969 9,617 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Compary 2,156 1,288 2,899 1,161 
Wilson & Co 2, 








is eau eee 119 #+41,111 2,881 1,219 
GERI  ccccceescccce 325 49 970 56 
SRE ee 4,600 2,448 6,750 2,436 
Ran including 43 cattle and 812 hogs bought 
rect. 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cutety Pkg. Co..... 1,308 619 2,988 2,332 
~~ DOsesees - 582 110 =: 11,200 83 
Wichita B. Co.... 11 eolew 
Dunn-Ostertag ...... 71 ose asks 
Wie Mcescces 92 eee 390 
Sunflower Pkg. Co... 50 cows 203 
Pioneer Cattle Co... 10 cove ° 
Keefe Pkg. Co...... 81 mi 
WE. thbieceseses 2,205 729 «494,781 2,415 
a including 41 cattle and 1,641 hogs bought 
ect. 
DENVER. 


Cattle. Calves. Hogs. Sheep. 
Armour and Company 742 109 =61,061 14,765 








Swift & Company... 806 95 1,293 12,546 

Cudahy Pkg. Co..... 593 105 1,064 2,360 

eee 1,925 343 =—-1,165 . 
DARE ccccccccccee 4,066 652 4,583 50,555 


FORT WORTH. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,454 1,667 1,462 2,049 


Swift & Company.. - 2,236 1,870 1,547 2,863 
Blue Bonnet Pkg. Co 206 88 53 











City Pkg. Co....... 234 51 405 
Rosenthal Pkg. Co.. 66 7 22 eepe 
PEE - sccceceoseas 5,196 3,683 3,689 4,927 





MILWAUKEE, 
Cattle. Calves. Hogs. Sheep. 


Plankinton Pkg. ay 1,557 1,636 4,850 805 
Armour & Co., Mil. 491 934 ouew weee 
B. D. M 19 











Shippers ........... s 18 ‘8 "56 

Others ...... cccocee GR LS 48 287 

MOR ieee 2,982 3,595 4,976 1,148 
ST. PAUL. 


Cattle. Calves. Hogs. Sheep. 
Armour and Company 1,918 1,737 7,328 3,808 
Rifken Pkg. Co...... 581 36 bite aie 
Swift & Company... 3,814 3,326 10,461 6,584 































United Pkg. Co..... 2,145 248 waved ocee 
GENS. ks ncccesseses 2,087 1,505 esee cece 
, pererrery ee 10,545 6,852 17,789 10,392 
INDIANAPOLIS. 
Cattle. Calves. Hogs. 
Kingan & Co........ 1,140 574 11,060 
Armour and Company 1,040 262 2,222 
Hilgemeier Bros. ° 8 cece 790 
Stumpf Bros. e ee 128 
Meier P. Co.. 253 
Stark & Wetze 1 49 427 
Wabnitz and Deters.. 8 51 202 
Maass Hartman Co. ° 23 17 eese 
Shippers 1,540 16,787 4,031 
Others .. 300 175 774 
Total 2,799 32,044 7,237 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Sons. ...... 33 Ae 201 
E. Kahn’s Sons Co.. 136 187 7,353 4,403 
Lohrey Packing Co.. 4 oaee nee 
H.H. Meyer Pkg. Co. 15 coce See oeee 
J. Schlachter’s lay = 188 110 ease 57 
J.&F. Schroth P. Co. 12 ecee 6.28, 988 dene 
J. F. Stegner Co.... 215 374 see 7 
GG. co cccawnnea 447 Caan 1,861 2,317 
GUREES ccccccvecscts 1,433 743 766 242 
, Pea Says 2,450 1,447 15,998 7,227 


Not including 930 cattle, 4,693 hogs and 1,009 
sheep bought direct. 











RECAPITULATION.+ 
CATTLE. 
Week Cor. 
ended Prev. week. 
Aug. 5. week. 1938. 
CR hin gncdsigdtbeoier 29,096 31,366 34,242 
Kansas. ET. twine dpinenee ses 16,068 17,642 16,527 
GN” ovctccciecccesee y 16,431 16,051 
East St. paws eres -14,473 14,798 20,592 
Oe MEL, nesccpeewiense 5,594 5,501 4,936 
Sie GF sc csccvesicecs 9,728 9,507 6,127 
Oklahoma City .......... 4,600 4,491 6,421 
WL. anes sbbcend ease 2,205 1,862 2.675 
OGRE dcccvtvcdeasesces 4,066 4,530 4,120 
Se, SE: én caceugansianee 10,545 12,059 12,063 
Milwaukee .........ese06 2,982 3,493 3,394 
Indianapolis ............. 6,991 7,025 6,516 
eas 2,450 2,773 2,933 
WE. Wet occ ccccccdesie 5,196 6,219 6,343 
TOE sci vctievigcdcmmes 129,573 137,697 142,940 
HOGS. 

GUIERO . cosaccnecacacnas 49,050 48,110 46,642 
Wanees GUS iccccsevcens 10,333 12,245 6,673 
GE, vc aneceecses pesdee 27,486 26,705 15,270 
East St. Louis........... 39,437 43,381 41,042 
RT aa i 15,763 8,961 
Fe pe 21,969 19,883 11,626 
Oklahoma City .......... 6,750 7,234 7,030 
WR cqancvedesecesces 4,781 5,670 8,393 
PE tevcivececesdscews ,583 4,370 3,527 

NE cicncce copenceun 17,789 21,255 % 
TRGOG os ccoceveveees 4,976 2,516 5,136 
Indianapolis ........... . 82,044 33,318 28,525 
ee ree 15,998 15,749 13,655 
FR. WEE: 0 cccscsecseeus 3,689 3,796 4,454 
DeteE * i cccusscgevnswse 253,928 259,995 216,843 

SHEEP. 

Rs mere - 18,1385 20,049 34,884 
| a GP ccccccsevees 13,534 18,734 14,878 
cqexeoswebedy eee 20,409 22,441 43,487 
feet. St. _— eee 15,251 \ 098 
BE. FERED .ccccccavcces oe’ 7 10,537 
Sioux City sabeeredactcs - 9,617 9,972 6,373 

Oklahoma City .......... 4 4 3, 
WEEE ccccescsddsesocs 2,415 2,075 2,080 
DOME cocccccoccesececs v 43,234 44,302 
Re Re eae 10,392 17,508 9,941 
po, ee: 1,148 1,066 1,774 
Indianapolis ..........+. 7,237 9,121 9,604 
Cincinnati .....cccccsece 7,227 10,139 7,129 
VE. Werte ccccccckavcsos 4,927 8,558 6,534 
Weta: ccasvvzevecsceoese 172,227 194,619 217,474 





*Cattle and calves. 
t+Not including directs. 





JULY BUFFALO LIVESTOCK 


July receipts, shipments and slaugh- 
ters at Buffalo, N. Y., were: 


Cattle. Calves. Hogs. Sheep. 
Receipts: ...-ccsssec 18,387 17,828 18,482 37,966 
Shipments .......... 8,571 13,125 11,447 20,708 
Local slaughters ... 8,649 4,733 6,663 16,631 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
ards for current and comparative periods. 








TtRECEIPTS. 
Cattle. Calves. Hogs. Sheep, 
Mon., July = eee 13,050 2,229 17,422 6,736 
Tues., aus. penne 6,888 1,037 13,503 7,73 
Wed., Aug. : Levee 8,538 912 12,216 5,445 
Thurs., Aug. 3.... 3,787 862 15,035 11,46 
Fri., Aug. Giececes 623 400 7,937 1,778 
Sy Ge Daciceds 100 100 1,700 5,000 
*Total this =m. -32,986 5,540 66,813 38,15 
Previous week....34,557 5,004 68,274 40,177 
ZOE ABO ...cccee * 284, "079 4,899 64,882 51,140 
Two years ago....37,866 7,659 39,694 50,032 

SHIPMENTS. 
Cattle. Calves. Hogs. Sheep, 
Mon., July 31.... 2,745 208 1,581 322 
ih. Me. Daccee x 1,518 238 
| i Bueded 2,816 193 1,042 65 
Thurs., Aug 1,341 74 i, 345 
Peli, BEB. Ser... 433 156 1,164 1,379 
nt... 2a. 6....2- 100 ueee 100 200 
Total this week... 9,525 715 7,005 2,599 
Previous week ... 9,946 700 8,080 3,907 
ME BED caccewvece 8,960 657 7,525 4,511 
Two years ago.... 9,222 687 7,137 968 


*Including 608 “cattle, 1,171 calves, 19,130 hogs 
ant 18,482 sheep direct to packers from other 
points. 


TAll receipts include directs. 


TAUGUST AND YEAR RECEIPTS. 


Receipts thus far this month and year to date 
with comparisons: 





August——- ————Year——— 

1939. 1938. 1939. 1938, 
Cattle ..... 19,936 34,041 1,027,513 1,112,570 
Calves ..... 5,640 4,886 197,014 201,808 
ME. gone’ 50,391 61,592 2,391,286 2,433,502 
Sheep ..... 31,418 47,897 1,584,853 1,525,398 


tAll receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 


Week ended Aug. 5. *. 15 $5.60 $3.00 $8.70 
Previous week ...... 9.25 5.70 3.00 8.95 
GE cckccceeaeos 12210:55 8.15 3.00 8.60 
BEE e6-ctesvesccee ---13.90 12.20 4.60 11.10 
TEES cccccccvcceceoes 8. 9 2.75 10.20 
BE e60beekecesenedes 10.15 10.85 2.75 8.65 
i ovine <aneiuboiet 6. 4 2.00 6.85 

Av. 1934-1938 ..... $9.80 $9.15 $3.00 $9.10 


SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 


Week ended Aug. 5..... 23,461 59,808 35,555 
Previous week ......... 24,816 60,376 35,754 

aD Ccighivetheceevoue «.- 25,147 57,069 45,890 
MEE «cvenecdevexceustes 28,551 33 48,613 
BED Kscntecessuasuepane 37,359 70,070 37,696 
BPE ovccecsccesceceneee 24,624 34,382 36,379 


HOG RECEIPTS, WEIGHTS AND PRICES. 


Av. 
No. wt., ——Prices—— 
rec’d. Ibs. Top. AY. 
*Week ended Aug. 5. 66,300 281 $6.85 ae 





Previous week ...... 68,274 279 7.15 

WIE .ncccesece oceeee 64,882 284 10.00 HEH 

BEE . cecesocceces -.. 89,694 276 13.75 5 20 

BIBS ccccccvcccceses 80,161 269 11.25 9.85 

39,588 270 12.05 10.8 

BUNS cceésivecccvvace 107,974 250 5.40 4.80 
Av. 1934-1938 ..... 66,500 269 $10.50 $9.15 oh) 


*Receipts and average weight for week ending 
Aug. 5, 1939, estimated. 
CHICAGO HOG SLAUGHTERS. 


Hog slaughter at Chicago } mg meas inspec- 
tion for week ending Friday, Aug. 4 


Week ending Aug. 4.....cccccccsccccccess . 14,304 

hag ere hy 
PN cetwacosedksnedue vis aescveeeeene oo thy 

DWO FEO. BH.c cccccccccocccescedsesesaeves 35,417 


CHICAGO HOG PURCHASES. 
Supplies of hogs Lar ay by Chicago packers 
and shippers week ended Thursday, August 10: 
Week ended Prev. 


Aug. 10 
Packers’ purchases .......... 39,176 43,326 
Shippers’ purchases .......... 5,914 6,782 
eee ark wax COCORSE 45,090 50,108 


NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 
City public market, week ended August 
Cattle. Calves. Hogs.* Sheep. 
Salable receipts .....1,582 1,446 353 8,787 
Total, with directs..5,380 10,968 19,833 44,466 
Previous week— 
Salable receipts ...1,837° 1,694 405 2,025 
Total, with directs.6,655 11,728 21,898 42,894 
*Including hogs at 41st street. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended August 5, 1939. 











CATTLE 
Week Cor. 
ended Prev. week. 
Aug. 5. week. 1938. 
ND ncccecesceeens 22,624 23,787 25,282 
oes ee 19,054 22,040 19,528 
0 15,447 15,767 17,518 
East St. Louis.......... 9,245 8,948 11,201 
gg 5,494 5,924 5,278 
CED 5605 nc.0.cs0sn +153 1 4,877 
Whemita® ....ccccccccces 2,975 2, 3, 
Fort Worth® ............ 8,879 6,219 9,051 
Philadelphia ............ 1,787 1,779 1,506 
Indianapolis ............ 1,190 1,519 2,035 
New York & Jersey City. 8,082 8,172 6,908 
Oklahoma City* ........ 7,091 7,192 9,078 
Cincinnati ............-. 3,036 3,219 2,833 
pO 4,041 4 4,620 
eee 8,458 10,154 11,155 
Milwaukee ............. 2,907 3,389 2, 
eer 127,463 131,889 137,794 
*Cattle and calves. 
HOGS 
: caeesscesesévenn 74,304 71,559 71,229 
tao = 28,718 34,283 21,922 
BEE Shas ceussoeuneaee 25,616 29,089 16,392 
East St. Louis'.......... 48,060 56,570 38.720 
Pe 14,260 15,436 9,2 
Gloue City .....ccsccees 14,556 12,777 11,184 
NS iN sbi awees xipke 422 6,900 5,047 
Fert Worth .........--- 3, 3,796 4,454 
Philadelphia ..........-. 15,358 15,587 12,210 
Indianapolis ............ 12,648 11,297 8,933 
New York & Jersey City.. 36,584 36,959 32,078 
Oklahoma City ......... 7,562 8,431 7,030 
DEED ‘Gacuscosccenes 14,773 13,675 11,491 
EE wecine 46 aes ace ones 4,742 4,623 4,039 
CD ccccecsetnvecnds 17,789 21,255 27,609 
Bilfwaekee ......c.ccccce 4,851 5,119 5,142 
DORR  cccccsccwvcccees 329,932 347,356 286,769 





1Includes National Stock Yards, East St. Louis, 
IIL, and St. Louis, Mo. 





SHEEP 
ee 16,785 17,785 47,122 
Kansas City ............ 13,534 18,734 14,878 
CED ich ee-cewtucesdee 25,135 27,973 23,201 
East St. Louis........... 13,802 17,234 17,254 
ES aS a 10,699 8,648 10,789 
Saar 8,840 9,252 5,181 
EE, . dine 6.0 9's 0 0p Koenig 2,415 2,075 2,030 
ED. , 6cecemasance 4,927 8,558 6,534 
Philadelphia ............ 4,606 4,127 4,990 
Indianapolis ............ 2,627 3,622 3,773 
New York & Jersey City 56,545 52,353 54,073 
Oklahoma City ......... 2,436 3,470 x 
TS  SPeereeee ee 6,951 9,303 5,362 
ET aac ae mececaeasiee 6 9,549 11,183 
RRA So 10,392 17,508 9,941 
DIOR. asd cen oncmasee 1,107 1,066 1,603 

ME kak naved neues see 190,490 211,257 221,817 





*+Not including directs. 


WEEKLY INSPECTED KILL 


Number of animals processed in se- 
lected centers for the week ended Aug- 
ust 4, with comparisons are reported as 
follows by the U. S. Department of 
Agriculture: 


WEEK ENDED AUGUST 4, 1939. 
Cattle. Calves. Hogs. Sheep. 
New York area'.. 8,083 15,552 34,607 36,071 


Phila. & Balt... 2,870 1,798 26,266 3,294 
Ohio-Ind. group*. 7,269 3,710 37,854 11,679 
ED 4 bac widint 24,300 6,137 74,304 45,220 
St. Louis area*... 11,063 9,757 48,060 17,380 
Kansas City ..... 12,621 5,825 28,718 16,928 


Southwest group*. 16,322 9,003 32,619 20,927 
SL Gira sev 14,048 1,143 25,616 27,468 
Sioux City ...... 6,239 360 14,556 10,705 

St. Paul-Wisc. 
SE teks sada 16,427 12,239 48,672 13,113 

Interior Iowa & 
. Minn.* .... 15,089 4,952 117,001 33,645 
ae. 134,281 70,476 488,273 236,430 

504 


Total prev. week .143,706 70,203 504,326 283,437 
Year ago........ 130,999 67,686 386,628 285,403 





§ 


Includes New York City, Newark, and Jersey 
City. “Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. “Includes National Stock 
Yards and East St. Louis, Ill., and St. Louis, Mo. 
‘Includes So. St. Joseph, Wichita, Oklahoma City, 
and Ft. Worth. ‘Includes St. Paul, Minn., Madi- 
son, and Milwaukee, Wisconsin. ‘Includes Albert 
Lee and Austin, Minn., and Cedar Rapids, Des 
Moines, Ft. Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, and Waterloo, Iowa. 

Note: Slaughter in 1938 at packing plants in- 
cluded in the above tabulation represents approxi- 
mately 74% of the cattle, 76% of the calves, 73% 
of the hogs, and 83% of the sheep and lambs 
slaughtered under federal inspection that year. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 


WESTERN DRESSED MEATS. 


STEERS, carcass Week ending August 5, 1939 


Week previous 


COWS, carcass Week ending August 5, 1939 


Week previous 
BULLS, carcass 
Same week year ago 
VEAL, carcass 
Week previous 
Same week year ago 
LAMB, carcass 
Week previous 


MUTTON, carcass 


PORK CUTS, Ibs. 


BEEF CUTS, Ibs. 


Week ending August 5, 1939... 
Week previous .............. 
Week ending August 5, 1939... 
Week ending August 5, 1939... 
Same week year ago.......... 
Week ending August 5, 1939... 
WORE, BON ako. ss8s clatdee se 
Same week year ago.......... 
Week ending August 5, 1939... 
WOE FI a iid cicccices. 
Same week year ago........... 
Week ending August 5, 1939... 
Week PRON esdbc scree. 
Same week year ago.......... 


LOCAL SLAUGHTERS. 


CATTLE, head 


CALVES, head 


Same week year ago.......... 
HOGS, head Week ending August 5, 1939... 
Week previous ............... 
Same week year ago.......... 
SHEEP, head Week ending August 5, 1939... 


WOO WNEND Skeid ceeccuce 
Same week year ago.......... 


Week ending August 5, 1939... 
WOE PINT sc ieSai secs 
Same week year ago.......... 
Week ending August 5, 1939... 
Week previous .............. 


NEW YORK. PHILA. BOSTON. 
seoeeseaeeent 10,157 2,457 2,845 
schbelsh pease 10,031 2,653 3,170 
sow le saends eg’ 6,486 2,414 2,499 
wo9% *hkmbeaes 1,109 1,218 2,744 
ase n<c-e aaa 1,083 970 2,791 
overs. egeeecan 1,475% 1,396 2,966 
a0 6:8 ke sieneee' 339 559 40 
aaslketedackey 352 604 52 
oasis Ne Saale 350 630 20 
siessgwensees 8,015 1,210 642 
eainkeey'a taeda’ 11,569 1,198 824 
ipnneeeewaxiae 7,286 1,571 452 
seRE Gy GaN Re 51,397 13,810 17,8Al 
Sec eeee vee tie 44,693 13,885 19,203 
iait@uvicusaess 42,961 15,310 15,877 
enviiniae eee 1,542 335 1,464 
SohkeSechens 1,505 213 1,453 
cas ve sears net 2,079 200 220 
Yomsehsevende 1,491,044 326,947 199,310 
eT 2,150,239 363,472 272,953 
espe qavenebad 1,319,680 326,309 220,118 
si ea airtel 369,064 . 
ee eee toys 392,096 
ovectnentoues 466,381 

sum wewitenat 8,082 1,787 
poewkahtenaas 8,172 1,779 
Ser re ee 6,908 1,506 
a ere 15,393 2,624 
vedawengigneks 13,923 2,529 
rer ee 14,876 2,561 
err eye rie 36,584 15,358 
eto ne 36,959 15,587 
Mee 31,492 12,210 
STeort rt 56,545 4,606 
St Ly Pee 52,353 4,127 ees 
Gsueeewrene¥e 54,073 4,990 eee 


Country dressed product at New York totaled 1,925 veal, no hogs and 40 lambs. Previous week 1,68: 
veal, no hogs and 82 lambs in addition to that shown above. 





MOST JULY HOGS LIGHTER 


Although much has been heard of 
fat hogs and the large production of 
fat cuts, the average weight of hogs 
at most markets in July was less than 
in July a year ago. At five of the 
large markets the weight ranged from 
1 to 16 lbs. under July, 1938. At four 
markets where the average weight was 
greater, the average ranged from 1 to 
5 Ibs. over a year ago. Average price 
was lower. 

Weight averages at nine large pack- 
ing centers for July this year and July, 


1938, were as follows: 
July, July, 
1938 


1939 

Ibs. Ibs. 
I oo ieaas cere + cases 281 282 
RP ee ree 233 232 
GI... hob hs-0's 6404 Onde swennincceehen 284 289 
Ge: Ties Sos Ai6t i acune pee’ 227 222 
EE Abs soca oeecs bees >seenbaane 298 305 
St. Joseph Pe ee PT oe 237 234 
NE aioe speed sndt <ascne do ener 242 238 
A Cb do nd 00% pod aeae > seen 214 223 
PU, SPD 63 neds cece cadesscchhetets 210 226 


Average price of hogs at five mar- 
kets during July this year and last was 
as follows: 


a July, 
9381988 
GO «iia cae noses sc acasteuceueen $5.92 $8.60 
po ner ere 6.19 9.35 
CN kek bbs 45 po ccanrnairused 5.42 8.28 
BD Go ve vatiaraenecceee 6.58 9.50 
Es WE 46 oven cae cresaeen ne cans 5.37 7.84 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended August 5: 








































































At 20 markets: Cattle. Hogs. Sheep. 
Week ended August 5....185, 278,000 
Previous week .......... ai 318, 
SE a wi sabe Vinls sinh ence .ap 210, 271,000 
ME avevtsac’ cas ve pemedan 141, 202,¢ 
Ree Ae eee 288,000 », 

At 11 markets: 

Week ended August 5.................... 
EE SEM inns Rhos s.00 ome Sre \'ongkss oem 
DE bicebrsvictenk sens iotns paghenurenewel 
DOE SSS ia nv eAk Caen s thee nenns SuSE theme 
MEE on shiek ng watios es upeee cae e aaah 
SEE Sb esc nave clots ce ieauhwens sanvaseraes 

At 7 markets: Hogs. 
Week ended 3 191, 
Previous week ...... e 220,000 
| epee Gi 169,000 
1937 05, 
1936 248, 
WOE .o4eecpceovenstiawbas 116,000 





























MORE LIVESTOCK BY TRUCK 


Trucks continue to play an increas- 
ingly important part in the transporta- 
tion of livestock to market. Trucks 
brought 474,773 cattle, 162,140 calves, 
1,005,088 hogs and 385,311 sheep and 
lambs to 13 large markets during July. 
Receipts of cattle by truck were the 
largest for the month, with one excep- 
tion, in the past five years. Cattle 
slaughter in four of these years was 
larger than in July, 1939. 


Number of calves received by truck 


Page 45. 
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was greater than a year ago, although 
calf slaughter was less; truck hog re- 
ceipts were the largest for the period 
in five years and increased with hog 
marketings. Total of sheep and lambs 
trucked was somewhat smaller than a 
year ago, but exceeded 1936 and 1937 
when slaughter was considerably larger. 

Numbers of meat animals trucked to 
market during the first seven months of 
1939, compared with one and two years 
earlier, were: 


7 mos. 1939 7 mos. 1938 7 mos. 1937 





Cattle ...... 8,290,524 8,232,301 3,101,064 
Calves ...... 1,182,739 1,237,196 1,459,236 
Hoge ....ee. 7,485,118 6,199,090 5,700,364 
Sheep ...... 2,477,806 2,382,628 2,264,342 

Total ..... 14,436,287 13,051,215 12,525,006 


SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during July, by stations: 


Sheep and 
Cattle. Calves. Lambs. Hogs. 
Chicago*. 104,278 25,629 171,823 298,630 


Denver .. 9,503 1,841 30,907 15,945 
Kansas 

City.... 55,641 25,951 85,742 133,537 
Nork? - 85,352 63,812 232,078 152,885 
Omaha .. 58,664 4,473 103,624 108,678 
St.Louis*. 46,343 39,111 100,154 197,860 
Sioux 

City ... 25,225 1,066 36,739 69,445 
a ~ 52,389 32,232 48,286 132,041 
All other 


stations 394,764 222,680 589,711 1,668,841 





Total: 
July, °39. 782,100 416,795 1,399,064 2,777,862 


June, °39. 778,263 448,452 1,401,475 3,185,098 


Jan.-July, 
1989 ...5,239,263 3,109,545 9,706,717 22,472,536 


Jan.-July, 
1988 ...5,511,974 3,237,095 10,324,788 19,478,077 


Jan.-July, 5-yr. 
av. ....5,487,976 38,461,689 9,640,161 19,710,522 


1Includes Elburn, Ill. *Includes Jersey City and 
Newark, N. J. *Includes National Stock Yards and 
East St. Louis, Ill. ‘Includes Newport and St. 
Paul, Minn. 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered during June, 1939, 
compared with June, 1938: 





June, May, June, 
1939. 1939. ’ 
Percent. Percent. Per cent. 
Cattle— 
Beers ...ccccccces 52.26 49.44 48.29 
Bulls and stags.... 4.90 4.98 5.21 
Cows and heifers. .42.84 45.58 50 
Hogs— 
BOD coccccccecace 55.59 49.86 55.82 
Barrows ......++++ 43.36 49.12 43.06 
Stags and boars.... 1.05 1.02 1.12 
Sheep and lambs— 
BRO cc ccccccscce 6.10 7.20 6.10 
Lambs and year- 
D ecvceccecces 93.90 92.80 93.90 





STOCKERS AND FEEDERS 


Stocker and feeder shipments from 12 
principal markets in July, 1939: 


Cattle and 
calves. Hogs. Sheep. 
No. No. No. 
, ee 137,739 13,691 93,293 
Fame, IBBD ......0.000- 100,372 16,471 76,066 
BE EE Gas eccecess 145,909 11,855 83,772 





WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on August 10, 1939. 








Fresh Beef: CHICAGO. BOSTON. NEW YORK PHILA. 
STEERS, Choice’: 
eS Se RS Oe ree RS ov avees  -Sliaeeideras : 
500-600 lbs. ro leer 15.50@16.50 » ip Ca 
600-700 Ibs. 14.50@15.50 15.00@16.00 15.00@16.00 16.00@17.00 
IONE, 35s vices kptanaesaxese 14.50@15.50 15.00@16.00 15.00@16.00 16.00@17.00 
STEERS, Good?: ; 
md bene oke ee eee Ore me 
ra n'y cen nant a eee 15.00@15.50 14.50@16.00 
wie. . vancdceeiestisves 13.50@14.50 14.00@15.00 14.50@15.50 14.50g100 
SINE oie cha bos 0 give wRE Se 13.50@14.50 14.00@15.00 18.50@14.50 Ss... .. 4, “ 
STEERS, Commercial’: 
BI es ha as Sctensews 19.G0@14.50 cnc e sees 12.50@14.00 12.50@14.50 
GAIN lads oc ex ncaceces 12.50@13.50 13.00@14.00 12.00@13.00 12.50@14.50 
STEERS, Utility’: 
CI Nh veins nddEsKb 08ers 11.00@12.50 12.00@13.00 11.00@12.00 11.00@12.50 
COW (all weights): 
NE Sn onks on wumeneaweed 11.00@12.00 12.00@13.00 12.00@13.00 seaael 
Utility Fe ee iiicie Daenis occaiaa oe ae care 11.004312.00 11.00@12. 11.00@12.06 
DTC GLES ad'stc caw 64 aun eee Cae ’ . .50@11. .00@11.00 10. 
I. leis co chanddie 6s aamipes eaae 8.50@ 9.25 aa eae _ esti Pitter: 


Fresh Veal and Calf: 
VEAL (all weights)?: 








ene Cee ee 15.00@16.50 16.00@17.00 16.50@17.50 16. 
CS es eee ee 14.00@15.00 5.00@16.00 14.50@16.50 15-00 ae 
SESS i ae Rian he lak wd Tale aS 13.00@14.00 13.50@15.00 13.50@14.50 13.50@15.00 
GEL SNR eccdies <eltadeeceecs 12.00@13.00 12.00@13.00 50@13.50 12.00@13., 
CALF (all weights)? *: 
DT Dele cee eaedace  Reaeneks | «tccccerse —ueiemmueines © shane 
Rs cnn cccidenk nencae ses 12.00@13.00 is... sss. 14.00@15.00 eee 
DE (oad ween kaw ehwneun eink’ OF UU eee 18.00@14.00 3 s_(w. sc eee 
WIE cciseks cnscandcccstueces 10.50@11.00 .......... 12.50@13.00 +o ecaniae 
Fresh Lamb and Mutton: 
SPRING LAMB 
LAMBS, Choice: 
ID. dc ana cheawneeona 16.00@17.00 17.00@18.00 17.00@18.00 
RE ME ies cee ea deren ce tues ae 16.00@17.00 17.00@18.00 17,00618.00 iteo ae 
GED FS wei cvciceccccscceseccc 16.00@17.00 16.50@17.50 16.00@17.50 17.00@18.00 
LAMBS, Good: 
Rs ois wading omeesereee 15.00@16.00 16.00@17.00 15.50@17.00 ¥ 
3. aN ars Pe LeeAieaes 15.00@16.00 15.50@17.00 is. s0Git OD 1e.0gine 
OR BAA ie cccscesaciweseei 14.50@16. 15.50@16.50 15.00@16.50 16.00@17.00 
LAMBS, Medium: 
GI a,b hiikth hain bv ors vs 13.00@15.00 13.00@15.£0 12.00@13.00 14.00@16.00 
LAMBS, Common: 
Se EE wéatvaddeKasene<ecesc 11.00@13.00 11.00@13.00 10.00@ 12.00 12.00@14.00 
YEARLING (all weights): 
Dt) CEUs ct ehehenedeschetheese SAEebnewke - Seeretess | oeebedacints 
SRN ccd secs OX an CauRne rab Heese Oe 
0 Se errr ee SRM lkecescecs 8 —«_avecdsccee umn 
DENS nciorens dhdwheveedeeune TRAE ccccsvaces 8 «ss encieneccal = aa 
MUTTON (ewe) 70 Ibs. down: 
EY shite vwweogl reee te eee eee 00@ 8.00 9.00@10.00 8.00@ 9.00 
Medium 00g 7.00 8.00@ 9.00 7 og 8.00 s00G N00 
Common 00@ 6.00 6.00@ 8.00 6.00@ 7.00 700g 8.00 
Fresh Pork Cuts: 
17.00@18.00 15.00@16.00 16.00@18. 
16.50@17.50 1 16.00 16.00: iso 
14.00@15.50 13.00@15.00 14.50@16.00 
00@13.00 11.50@13.50 12.00@13.00 
SE RE AS Rn cars ak nae 11.50@12.00 oS ae 12.00@18.00 9. sx. 
PICNICS: 
DO, 2b oe cde tiieswesseccvictcss 11.50@12.00 OR ee 
BUTTS, Boston Style: 
MTs canine Caetsniedasa nce pe TS | 14.00@15.00 15.00@16.00 
SPARE RIBS: 
RE cauh ute seeinncwes ate pS ee ee eee 
TRIMMINGS: 
BR SE ee ree ere Pee OE rer renee 


1 Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. ? ‘‘Ski Re - 
cago. * Includes sides at Boston and Philadelphia. st ante ca” ot How Tet ae 


NOTE: Beginning Monday, August 7, 1939, wholesale beef prices a aring on 
the basis of the revised grade standards for beef. Steer beef now quned an Commercial” kan Cea 
been designated as ‘‘Medium’’ and that now quoted as ‘‘Utility’’ has been designated as ‘Plain. Cow 
beef now quoted as ‘‘Commercial’’ has for the most part previously been designated as ‘‘Good’’ and that 
now quoted as ‘‘Utility’’ was previously quoted as ‘‘Medium.’’ That previously quoted as ‘‘Plain’”’ is now 
quoted in the ‘‘Utility’’ and ‘‘Cutter’’ grades. Provision is also made for carrying daily quotations on the 
“‘Canner’’ and ‘‘Cutter’’ grades of cow beef when prices for these grades are available. 





NEWS OF RETAILERS quarters at 12th st. and Superior ave. 

5 The new store includes a modern sau- 

A super-market was opened early in sage kitchen which supplements their 
a at Fema ag nd es and retail and wholesale meat business. 

esser. is is the first market of the After 27 years. in the retail mest 


super type in that community. business in Higginsville, Mo., T. J. 


Gerk Bros., Sheboygan, Wis., re- Lohoefener discontinued his meat and 
cently moved into new and modern’ grocery store on July 1. 
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Dealers Hear Wilson 


(Continued from page 14.) 


“Bacon, just as lard, deserves much 
greater consumer acceptance than now 
prevails. With bacon now selling 30 
to 86 per cent below a year ago, we 
again see the effects of competing 
foods. With the excellent quality and 
attractive packaging of bacon today 
and the many uses that can be made of 
the product not only as a part of the 
breakfast menu, but for other meals 
as well, it offers unusual opportunities 
for effective promotion and better sales. 

“There is no better example of what 
may be accomplished through improved 
methods of production, sales promo- 
tion and retailing than the record that 
hams have established since the advent 
of the tender cure. Hams have been 
advertised and otherwise promoted by 
both packers and retailers more than 
ever before. As a result, smoked hams 
are now selling only slightly below the 
levels of a year ago, whereas most 
other pork products are selling sub- 
stantially lower. This has been one 
of the outstanding developments in our 
industry during recent years, and Wil- 
son & Co. is proud of the part it has 
played in it.” 


Producers Make Progress 


Mr. Wilson cited the important part 
being played by the National Live Stock 
and Meat Board and the Institute of 
American Meat Packers in broadening 
consumer demand for meat, lard, sau- 
sage casings and other packinghouse 
products. 

“The great progress that has been 
and is being made in improving the 
quality of meats makes our job of 
increasing consumer demand for meat 
much less difficult,’ Mr. Wilson de- 
clared. “Here again much credit is 
due to producers for their achieve- 
ments in improving quality and type 
of livestock. Livestock producers have 
shown a keen interest in producing the 
kind of livestock that best meets mar- 
ket requirements. We need only to 
travel through the important livestock 
sections of the country and see the fine 
herds of livestock of excellent quality 
and uniform type—and then remember 
how this picture looked 20 years ago— 
to realize how much progress has 
been made. 


Intra-Industry Cooperation 


“The meat packing industry works 
closely with producers, their organiza- 
tions and the agricultural colleges in 
helping to interpret the market demands 
of the housewife in terms of quality and 
type of livestock. For example, only 
recently meat packers have been co- 
operating with the swine producers in 
an effort to determine what changes in 
hog type should be made in order to 
best conform with market requirements. 

“Much improvement already has 
been made in this respect. A much 
larger share of the hogs marketed today 
are of the so-called meat type than was 
true a decade ago. These hogs pro- 
duce a larger percentage of the higher 


priced cuts, such as ham and loin, and 
a smaller percentage of the fat cuts 
and lard. 

“Similar developments have also oc- 
curred with respect to cattle and sheep. 
This is evidenced in cattle by the in- 
creasing prevalence of the low-set, 
thick, meaty and early-maturing breed- 
ing stock that produces the quality and 
size of beef cuts that are demanded by 
the trade today. 

“The bulk of our cattle producers 
and feeders are familiar with consumer 
requirements and preferences in beef 
and are governing their operations ac- 
cordingly. They appreciate that over- 
finished or wasty beef is discriminated 
against by the trade, but that some 
grain feeding is necessary to produce 
the kind of beef for which there is a 
growing consumer preference. 


Toward Better Lambs 


“Lamb producers also are adopting 
more and more the methods of breeding 
and feeding that are necessary to the 
production of lamb carcasses of high 
quality. Lamb marketing schools are 
being held each year at various central 
markets for the purpose of giving pro- 
ducers better opportunities to learn 
what is necessary to produce high- 
quality lambs. 

“At such schools producers will bring 
into the market small groups of lambs 
of their own raising and feeding where 
they are judged alive and on the rail. 

“T wonder what our pioneering prede- 
cessors would think could they view this 
great industry of ours which they start- 
ed so long ago,’ said Mr. Wilson. 
“Would they be most impressed by the 
tremendous achievements of the live- 
stock producers—their scientific breed- 
ing and management, careful selection 
of foundation stock, and eradication of 
livestock diseases? 


Meat Merchandising Progress 


“Or would they find even greater 
cause for wonder at the vastly improved 
methods of processing, curing and pack- 
aging which have been accomplished in 
the meat industry? Perhaps the mod- 
ern retail meat market, with its beauti- 
ful stream-lined cases displaying meat 
so artistically and effectively, would be 
the biggest revelation of all. 


“But once they ‘caught their breath,’ 
I can imagine them as recognizing this 
great, far-flung, complex industry of 
ours as the logical outgrowth of what 
was once a “one-man” business. And 
being practical men, they no doubt 
might say, in effect—‘Well, it’s still the 
meat business after all!’ 

“And it will still be the ‘meat busi- 
ness’—or, as we now term it, the ‘meat 
industry’—in the world of tomorrow. 
But that it will be a new and a vastly 
improved meat industry is just as cer- 
tain as that it has made progress in 
the past. We have come a long way— 
we have much farther yet to go. We of 
the meat industry have a tremendous 
opportunity and an inspiring responsi- 
bility to do our part today in preparing 
for a better meat industry tomorrow.” 
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WHOLESALE FRESH MEATS 





Carcass Beef 
Week ended 
Aug. 9, 1939. 
Prime native steers— 
400- GOO ......66.. +++ 15% 16% 
CED  cccqeeccenvese 16% 
SEE. bea bads<osvese 16% $i 
Good native steers— 
edhdtoesbece @16 
J eee 4% @15% 
800-1000... 1... cece eee 14% @15% 
Medium steers— 
GR TD ceccccecccscce 14% @15% 
SR cchabeua<cacad 14% @15% 
SEED tnetatcdac vcgua “<n 15 
—, good, 400-600. ...1444@15% 
yp GED ceveccecces @13 
Hind’ quarters, choice....19 20 
Fore quarters, choice..... p11% 
Beef Cuts 
Steer eine, prtee. eer 
Steer loins. ‘ 2 
Steer loins, No. 2........ 25 
Steer short loins, prime. -maenaeet 
Steer short loins, No. 1. @29 
Steer short loins, No. 2.. @27 
Steer loin ends (hips).... oss 
Steer loin ends, No. 2.... @25 
Wy DEED svetecetecneccs @18 
Cow short loins.......... @21 
Cow loin ends (hips)..... @17 
Steer ribs, prime........ unquoted 
Steer ribs, No. 1......... 
Steer ribs, No. 2......... 16 
Cow ribs, No. 2......... 11% 
Cow ribs, No. 3.......... 11 
Steer rounds, prime..... unquoted 
Steer rounds, No. 1...... $i 
Steer rounds, No. 2...... 17% 
Steer chucks, prime. ....unquoted 
Steer chucks, No. 1...... @12 
Steer chucks, No. 2...... @11% 
SE cle ciasssycese @15 
Cow GRMCRS 22.2... ccces )11 
EE 6 cp thidovcces 8% 
edium plates .......... a8 
Sy Saree @13 
Steer navel ends......... e 6 
Cow navel ends.......... 6 
DUET Socrccccccess @ 8% 
Hind shanks ............ @ 7% 
Strip loins, No. 1 bnis.... = 
Strip loins, No. 2........ @45 
Sirloin butts, No. 1...... @30 
Sirloin butts, No. 2...... @22 
Beef tenderloins, No. 1.. @58 
Beef tenderloins, No. 2.. @50 
PEED Sono tcscece ve @l4 
Flank steaks ........... @21 
Shoulder clods .......... @15 
Hanging tenderloins .... @17 
Insides, green, 6@S8 Ibs... @16 
Outsides, green, 5@6 Ibs. @14% 
Knuckles, green, 5@6 Ibs. @15% 
Beef Products 
Brains (per Ib.)......... @ 6 
ED. abiveeectaccescace @10 
PE Nicuidee ord veace @18 
Sweetbreads ............. @lj 
BR nsec sccce @7 
Fresh tripe, plain........ @10 
Fresh tripe, H. C......... @11% 
BE Babe Gabe bis nds are ee @? 
Kidneys, GS dara de cktece @11 
Veal 
Choice carcass .......... @l7j 
Good COreees ........c00. 15 @16 
Good saddles ............ 20 @21 
COREE kb abeccnecccss 12 @13 
Medium racks .......... @ll1 
Veal Products 
Ce ree @ 9 
DwOCtWTORES 2... ccccccce @34 
wd co0bceaee ve @35 
Lamb 
Choice lambs ............ @17 
Medium lambs .......... @16 
Choice saddles .......... @21 
Medium saddles ......... @20 
.  S Seeeen @14 
edium fores ........... @l14 
Lamb fries, per Ib........ @32 
Lamb tongues, per Ib..... @17 
Lamb kidneys, per Ib..... @15 
Mutton 
ST ED sc ivccce cece @ 6 
ES 8 
Heavy saddles .......... @i7 
Light saddles ....... = @10 
LS aaaee @i7 
NE MED oscars os cccee @ 6 
«Sagas @12 
Mutton loins ............ @10 
Mutton stew ............ @ 5 
Sheep tongues, per Ib.... @13% 
Sheep heads, each........ @ll1 
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Cor. week, 
1938. 
18 18% 
18 18% 
18 18% 
16 @16% 
17 17% 
17 17% 
14 15 
14 15 
14 
15% @16% 
10 12 
22 
@13 
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Fresh Pork and Pork Products 


feel Seine, 8@10 Ibs. av. 19 20 
| Ba 13 15 
13 15 
24 
11 12 
7 9 
16 18% 
20 26 
8 8 
7 8 
3% 4 
11 11 
11 12 
4 4 
9 9 
8% 9 
4 8 
5 5 
8 1% 
@ 6% @5 


DRY SALT omental 


Clear bellies, 14@16 Ibs.. 
Clear bellies, eat Ibs. 


Fat backs, rt tr 
Fat backs, 14@1 


Regular plates . - 
SOE CED blebs eh dbs Koseheenes 06neee 


WHOLESALE SMOKED MEATS 


Fancy regular poms. 14@16 Ibs., 






888889 
OU LOND 
RARE 


POTUNS TED ove vabnccasceccccuce 20 @20% 
Fancy coined ame, 14@16 Ib 
parchment paper ...........seesseee% 21 22 


Standard reg. Lg 14@16 lIbs., plain. .19 


Picnics, 4@8 lbs., short shank, plain. ..14 
Picnics, 4@8 Ibs., long shank, plain...13 
Fancy bacon, 6@8 Ibs., plain 19 
age g bacon, 6@s° Ibs., plain.. -15 
No. f cote. a 


RAN. 8@12 Ibes............ -..36 G33 










Outsides, 5@9 Ibe. -82 
Knuckles, 5@9 Ibs. -32 
Cooked hams, choice, skin on, fatted. 
Cooked hams, choice, skinless, fatted. 
Cooked picnics, skin on, fatted.... 
Cooked picnics, skinned, fatted. 


BARRELED PORK AND BEEF 


Clear fat back pork: 


ot £ yee en error re $11.75 

EY EE Bibtea 5 gid ins< & bb Gee ee wae J 

RR IO aa nk vdngwes cnceekawtdeces 10.75 
DR BE. seria thheed dngee ivan esd pence 15. 
SE SO “wxrnae ante Bib bo tcdessvaccdeeee 17.00n 
cae — pork, 25-35. pieces...........00 12.50 
BUROO BOGE 6 is henscessscindecvesowecnvecse 18.00 
Batra Re eae eee 18.50 
Wests ‘Bek, Ts Mec vein cin k cnacecccceccs $14.50 
Lamb tongue, short cut, 200-Ib. bbl......... 65.00 
Regular tripe, 200-Ib. | tt Re 17.00 
Honeycomb tripe, 200-Ib. bbl............... 23.50 
Pocket honeycomb tripe, 200-Ib. bbl......... 27.00 


SAUSAGE MATERIALS 


(Packed basis.) 





















Regular pork trimmings................ @ 6% 
Special lean pork trimmings 85%...... @11% 
Extra lean pork trimmings 95%......... 14 @14% 
Pork cheek meat (trimmed)............ @1 
UE ERNE. are ocndisha deb. titonsscececece 6%4@ 7 
BO GUNOEE 0c s wdbaid 60s 4,0.0:04 40,5 00000 @ 4% 
Native boneless bull meat ey? oe @13 
DE SE ccncmattenanesse0enes cadence @i2 
I MEE dc ibdccen cdabdtscegevee @11\%4 
Gs i ns ca eecerenseenses @ 9% 
Beef cheeks (trimmed) ................ @9 
Dressed canners, 350 Ibs. and up....... @ 8% 
Dressed cutter cows, 400 Ibs. ok up. @ 9% 
Dr. bologna bulls, 600 Ibs. and up....... @10% 
Pork tongues, canner trim, S. P........ @18% 
(Quotations cover fancy grades.) 

Pork sausage, in 1-Ib. carton........ 22% 
Country style sausage, fresh in link. 17% 
Country style sausage, fresh in —_ 15% 
Country style sausage, smoked... @20% 
Frankfurters, in sheep casings. @23% 
Frankfurters, in hog casings. . @20% 
Bologna in beef bungs, choice Sra 
Bologna in beef middles, = 17 
Liver sausage in beef rounds.. 15 
Liver sausage in hog bungs.. 17 
Smoked liver sausage in hog ‘bun 221% 
TROGE GRONES pccecasecccsecccce 15% 
New England luncheon specialty 23 
Minced luncheon specialty, om 19 
Tongue sausage ............ none 
—— sausage . 18 
ee Pas 17 
Polish sausage 22% 


DRY SAUSAGE 


Cervelat, choice, in hog songs pr opeeeanes 
Thuringer cervelat ° 
Farmer ..... 
ge 
Cc. salam oice.. 
Mileno salami, cele in hog bungs..... 
B. C. salami, new condition........... 
Frisses, choice, in hog middle 
Genoa style salami, choice. . 
Pepperoni .......-cccccees 
Mortadella, new conditio 





Virginia hams ... 


LARD 


Prime steam, cash, Bd. Trade...... 
Prime steam, loose, Bd. Trade..... 
Refined lard, tierces, f.o.b. Chgo..... 
Kettle rend., tierces, f.o.b. Chgo..... 
Leaf, kettle rend., tierces, f.o. 5 ‘Chgo. 
Neutral, tierces, f.o.b. Chicago. 

Shortening, tierces, c.a.f.........-. 








* 
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© 
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OLEO OIL AND STEARINE 


Extra oleo oil (in had 
Prime No. 2 oleo oil. 
Prime oleo stearine. 





TALLOWS AND GREASES 


(Loose, basis Chicago.) 


Edible tallow, 1% acid 
Prime packers tallow, 3-4% acid....... 
Special tallow. .......cccccccccesescces 
No. 1 tallow, 10% f.f. 
Choice white grease, ali RT 
A-White grease, 4% acid 
B-White grease, maximum 5% acid. 

Yellow grease, 16-20 f.f.a..........+-+- 
Brown grease, 25 f.f.a........-.---+-0- 


ANIMAL OILS 


Prime edible lard oil............+--++-- 
Prime burning oi]..........cccsecccece 
Prime lard oil—inedible................ 
"2. oe 
Extra lard Ditkenenset «<hpetpred se ahem 


PS &. caanient iS eee ee 
Pure SE ORR 
Prime neatsfoot oil.............--++++. 
Watra neatsfoot ofl... .....ccceseeccens 
No. 1 nentefoot off. ..... 2. cccccccccses 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 
Valley points, prompt............-+.+- 
White deodorized, in bbls., f.o.b. Chgo.. 
Yellow, deodorized .........--+-.+++++ 
Soap stock, 50% f.f.a., f.o.b. mills.... 
Soybean oil, f.o.b. mills.............+. 
Corn oil, in tanks, f.o.b. mills.......... 
Coconut oil, sellers’ tanks, f.o.b. coast.. 
Refined in bbls., f.o.b. Chicago........- 


OLEOMARGARINE 
F. 0. B. Chicago. 


White domestic vegetable.............-- 
White animal fat 
Water churned pastry...........+.--+++- 
Milk churned pastry............+-.ee00- 
White ‘‘nut’’ type........ccccceececcees 


(Continued on page 50.) 
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Y HAMMY, IM SURE GONNA TELL MY BOSS HOW HE 


WITH BRISGO HIS HOGS ARE CAN MAKE MORE DOUGH WITH BRISGO!? 
ABSOLUTELY CLEAN, THEY ALL RATE GRADE A | |\I’M Sick OF HEARING HIM SQUEAL ABOUT US 
AND THEY REACH A BETTER MARKET ! 


tones ae —TT7 7) _DE-GRADED Pics !! 
a CASHIER CASHIER 
ia T 

,* Ane 4 ft \ | 
AP. DIK a=) . 
CR, AN ‘ CET WN ais +, 
, Ade ff f ¢ rt «> . 
led [fr ee Hee ¢ py Ww ow | “ E J . 








PREFER E RS 





























~\/@) 






























































PDABDAAHYH! 
3tD Ol 
FREFER RE 


THE MONEY-SAVING, MODERN METHOD 
aut OF DEHAIRING HOGS 


11% % REG.U.S. PAT. OFF. BY HERCULES POWDER COMPANY 
8% 


THRIFTY HOG PACKERS CAN BANK ON BETTER GRADING AND MORE 
OPPORTUNITY FOR PROFIT THROUGH THIS NEW METHOD OF HOG DEHAIRING! 


HERCULES POWDER COMPANY 
910 Market Street. Wilmington, Delaware. 


| PLEASE SEND INFORMATION ABOUT BRISGO 


1 Name 





HERCULES NAVAL STORES | 
a 
WILMINGTON; DELAWARE 


BRANCH OFFICES : CHICAGO --+ NEW YoRK --- 
St. Louis --+ Sart Lake City: Saw Francisco | City 








| Street 


State 








MM-20 
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Chicago Markets 
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CURING MATERIALS 







Cwt. 
Nitrite s soda (Chgo. w'hse stock): 
In 425-lb. bbis., delivered. ............. $ 8.75 
Saltpeter, less than ton lots: 
refined granulated............ 6.90 
Small crystals ......... 7.90 
Medium crystals .. 8.25 
Large crystals ......... 8.65 
Dbl. rfd. gran. nitrate of soda - 8.75 
Salt, per ton, in minimum car of 80,000 Ibs. 
only, f.o.b. Chicago, per ton: 
ES a tr 7.20 
TD cigaavenenvdeesle etc dkesece 10.20 
SeMOP SSN eeeerecortesecocceescsdecees 6.80 
Sugar— 
aw, 96 basis, f.o.b. New Orleans..... @2.92 
Second sugar, ee RerpaenianAR None 
Standard gran., f.o.b. aaeee (2%). @4.40 
Packers, curing sugar, aes b. bags, 
f.o.b. Reserve, La., less 3S se esovceed @4.00 
Packers’ curing ‘sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2%.......... 3.90 
Dextrose, in car lots, per cwt. (in cotton 
CR cindwecveGeeqecdacvecedced @3.64 
SEE Scéccétccéccccccccscced @3.59 


SAUSAGE CASINGS 


(F. 0. B. Chicago.) 


(Prices quoted to manufacturers of sausage.) 


Beef casings: 


Domestic rounds, 180 pack..... 1 Pe @.16 
Domestic rounds, 140 pack........ @.28 
Export rounds, wide............... .42 
Export rounds, pate Rites Whee sade @.24 
Export rounds, narrow............ @.35 
BERS Sc scdccivcccoccccce @.06 
Nh bncesecesssccese @.03 
BG BAM dh aceccecceesscececes @.12 
LG dW ae don eda ciescueds @.08 
Middles, regular .................. @.40 
Middles, select, wide, 2@2% in.. @.55 
Middles, select, extra wide, 2% in. 
DT dduttednge660.c¢eesecee ce @.70 
Dried bladders: 
BOPOw TG WEG, Bat... cscs cccccccks 7 
PP a WUE, TRB. nc ccccicceccche .60 
... 2 4 *~ ee Reeeeeess i .B5 
G- 8 in. wide, flat................0. -20 
Hog casings: 
Narrow, per 100 yds.................. 2.05 
Narrow. —. per 100 yds........... 1.90 
Medium, regular ..................... 1.35 
English, sotiom 2 Se eee Oe 1.20 
Wide, per 100 yds.................... 1.00 
Extra wide, per 100 yds............... .85 
Export bungs Mtn bin Cie <eseceKhaceae .19 
Large prime bungs................... -15 
Medium prime bungs................. .08 
Small prime bungs................... -04 
ME? GBR sc ccccccccccccccedcce .16 
MUNN 02705... ...c.ccccrecccd... -09 


(Basis Chicago, original bbis., 


bags or bales.) 


Whole. Ground. 


Per lb. Per lb. 
17 


Atsotes. SEE ek Eigse saweoeeudn 

Te Wie ahi b aceie-o 6/6. wn tnadnt 17 9 

 Nxnabotesscaecaccdbccee sg 19g 
Ne eink oc cn ee ececes nA 19 
GE MOTE oo ccc cc ccccccces 27 81 
ed on caiceesacecedeens 17 20 
wie ss ccccccneactos 20 22 
Ginger, Lcumatee iwieteccogkashaee 13 14 
SEMEN S RRA TS 0d 00 ced escese 6 8 

Mace, _ is ink Kenoe de 58” ei” 
st ‘eo Se MEUECEE Ge deeee ek 50 55 
3 2S “ Beare 4. 49 

Mustard Ey FOR occ ccccccccccs d 22% 
DETERS OLESEE 6006 0660.0¢0 4 15 
Nutmeg, Fancy Banda.............. 4 25 
Dl inttardeneuveseees sss 4 21 
2 A» “eee 4 16 
Paprika, Extra Fancy, Spanish..... 4 36 
Paprika, Fancy, Hungarian......... 4 33 
Paprika, Spanish Type............. é 31 
Pepina Sweet Red Pepper.......... 4 30 

Pimiexo (220-Ib. bbis.)............ 4 27% 
pepper, Cayenne Se EE Ee é 26 
| dkny vper haw m. ibhtinehoese¢s'es és 19 
epper, it Mc ccaccesceeece 9 9 

Black CE Na6b6eecenssscoce 5 ei 
Black Tellicherry ............... 9% 10 
White Java Muntok.............. 9 10 
White Singapore ................ 8% 10 

_ RRR RRR RI ee 9% 

Ground. 
or 

Whole. Sausage. 

EE Sad cavedbcbecedeccee 10% 12% 
Celery Seed, French................ 17 20 
EE  ccvbcdncheesncscee sds 11% 14 
Coriander Morocco Bleached........ 8 pie 
Coriander Morocco Natural No.1.... 6 8 

Mustard Seed, Dutch Yellow....... 9 12% 

SE SM tnferddGaneesccsacéccece 7 10% 
Marjoram, Premch ...........0.00. 24 27 
CS TcweGhabesetescceseccess 13 16 
Sage, Dalmatian, Fancy............ 8 10 

DRE Bo decveccccctcesss 7% og 
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LIVE CATTLE 


Steere, MePiWM. 02... cc cccccccccccees $ 
Cows, medium 


DOTS, GOST ib ceviwacesevcosecovesece 
Bulls, an 


LIVE CALVES 


Vealers, choice 
Vealers, common and medium........ 
Vealers, cull and common............ 


LIVE HOGS 


Hogs, good to choice...........+++. $ 


LIVE LAMBS 









8 
6. 
Cows, cutter and common............ > 
5. 





azass 
€ABHAHNA 


AMM 


tosasato= 
RAARA 





Lambs, good and choice............. 8.75@ 9.25 
Lambs, medium and good............ 7.00@ 8.50 
ee re 6.00@ 7.00 
BROS, CWOS .ectsruscessccenecsscocce 2.00@ 4.00 
City Dressed. 
Chetan, MOR  DONUE voc vccinstscatecces 16% G1 
Choice, native, light. . . ..16%@17 
Native, common to fair................. 15 @15% 
Western Dressed Beef. 
Native steers, 600@800 Ibs . 19 
Native choice yearl — 440@600 lbs 18 
G to choice he @lj 
Good to choice cows. oi 
Common to fair cow ie 14 
Fresh bologna bulls............ees++6- @l4 
Western. City. 
No. 1 ribs.......+.+-+++- 23 @24 22 @25 
20 $3 
36 + 
30 35 
25 @29 
io @2t 
@it 
16 
15 
15 
14 
ucks. 13 
ony Quuman DP ¢ctcrcchonandaees 13% @14% 
Rolls, reg. 4@6 Ibs. av.............--0- 18 é 
Rolls, reg. 6@8 Ibs. av...........eeeeee 23 25 
Tenderloins, 4@6 Ibs. av............... 50 Ss 
Tenderloins, 5@6 Ibs. av...........++.- 50 60 
Shoulder clods .....ccccccccccsccccccees 16 @18 
Geet .. cundeushtheantenvabghercéutnes «4 17 @18 
DOOD. 0 dncdae nine cebteuese cbhoesenees 16 @17 
COMEEER ccc cccccevctccsecccccecoecsece 15 @16 
Genuine spring lambs, good............. 17%@18 
Genuine spring lambs, good met medium. 164017 
Genuine spring lambs, medium......... 1 ein” 
Se ee ee ere 10 
Sheep, medium ........-eeeeeeeeeeeess 8 @9 


DRESSED HOGS 


Hogs, good and choice (110-140 Ibs.) 
head on; leaf fat in....... s 
Pigs, small lots (60-110 Ibs.) . 





FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lbs. 
Shoulders, Western, 10@12 Ib 
Butts, regular, Western......... 
Hams, Western, fresh, 10@12 Ibs. av 
Picnics, West., fresh, 6@8 Ibs. av 

Pork trimmings, extra lean............ 
Pork trimmings, regular 50% lean...... 
Spareribe .......cecseeeeeees Soekedeese 


COOKED HAMS 


Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted.... 


SMOKED MEATS 


Regular hams, 7 Te, Gieveccosvseces 
Regular hams, by 

Regular hams, 
Skinned hams, 
Skinned hams, 


Picnics, 4 
Picnics, 6 Dicwidbhian oy ev-ceet es 
City pickled bellies, 8@12 Ibs. av....... 

ee, Es dica cont eenesn 


Bacoi 88, 

Rollettes, EEE ONedevendccotcouse 
BE Es 5 ccdccbcccecenvces 
ES OS oo S ce tecccaseccaces 


-15 @16 
aa 11 @ 


bo 


to 


a 


4 


SSSRSASSBERBY 


.-$ 9.75@10.50 
11.50@12.50 





RR 
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FANCY MEATS 


Fresh steer tongues, untrimmed...... 16¢ a pound 
Fresh steer tongues, l. c. trimmed.... 28¢ a pound 
Sweetbreads, beef ..........-eeeeeee 30c a pound 
Sweetbreads, veal .........--++eee0- 70c a pair 
Beef KIGMeyS 2... .ccccccccccccecccce 12c a pound 
Mutton kidneys ..........+eseeeeeeee 4c each 
f 29¢ a pound 
l4c @ pound 
30c a pound 
12c a pair 
-25 per ewt, 
00 per ewt. 
00 per ewt, 
50 per cwt, 


GREEN CALFSKINS 


5-9 9144-12% 12%4-14 14-18 18m 
2. 


Prime No. 1 veals...15 2.10 2.25 2.30 45 
Prime No. 2 veals...14 1.90 2.05 2.10 215 
Buttermilk No. 1...12 1.80 195 2.00 ..,., 
Buttermilk No. 2...11 1.65 1.80 1.85 te 
Branded gruby ..... 7 80 1.00 105 11 
Number 3 .......--+ -80 1.00 105 110 


er ton 
del’d basis, 
Round shins, heavy .......cccccecescesccees $62.50 
eS 55.00 
Flat shins, heavy ........ceeeeeeccceeceees 52.50 
Bere “3 

Hoofs, white ........cceescceeeeeereeeenes 
black and white striped.............. 40.00 





PRODUCE MARKETS 


BUTTER. 
Chicago. New York. 
Creamery (92 score)...... P23 1% 24 
Creamery (90-91 score). 22 23% @23 
p apaneensd firsts (88-89). 121 @21% 22 22% 
EGGS. 
Bxtra firsts .........-+:- 15% @16 occdagien 
Pirate, fregh .......c.e- 15% @15% be 
Standards .........ccccee ceccecess 6Y 
LIVE POULTRY. 
DN fac cick Sid cca c ects 8 14% 13 @19 
Serings re ee iy Bie ; 
ers 1 @16% 1 
BEE cccdiccrccesessces 13 @15% 16 19 
Old Roosters .......----- 10 @10% 12 @13 
ER nck guce-a eee 9-adiid-00@e @ll1 10 
TROND ccccccvectseteseses 8 @10 10 
Turkeys ......scccceccces 11 @l14 
DRESSED POULTRY. “i 
, 21-47, fresh...... 14% @16 15 @l 
Fors 59, fresh caenee > 00ers 17 @18 17% 1% 
60 and up, fresh....... @18% @l! 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score July 29 to Aug. 4: 

Jaly-Aagaes 
29. 31. a § b 

Chicago ..23% 23% 23% 23% 23% 

New York. 2434 31% ae me ae - 
++ BAY zh 3 aia age ae 

@2 24 

San Fran.26 26 

Wholesale prices carlots —fresh nani 

score at Chicago: “ “ 

House ...23% 23 2 23% 

Track ....23% 238% 3% 23% 28 23 


Recetpts of butter by cities (1b.—Gross. Wt.): 








This Last mg Jan i~- 
week. week. “at 
Chgo. 4,577,526 5,066,536 188, aa al 180, 
N. York 4,021,974 » 047,209 170,456,531 174, 0S 
Boston 981,974 1,091,737 49,124, 484 51,875 “579.081 
Phila. 956,612 891,840 46,166,702 45,979, 





Total 10,538,086 11,097,322 454,667,685 453,126,157 
Cold storage movement (lbs.—net wt.): 





In Out On hand Same day 
Aug. 3. Aug. 3. Aug. perp te 
Chicago 408,010 548,170 51,432,619 57, 
N. York 465,389 434,824 35,483,777 25,090.08 
ne «§«—ewaseas 23,843 4,060, 4, 0 
Phila. 8,660 22,320 3,419,641 = 
Total 877,057 1,028,657 94,396,843 91,896,288 
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NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 


Try a Case Today 


AMPOL, 











/ 380 Second Ave., New York, N. Y. 











Philadelphia Scrapple a Specialty 


hnJ.Felin&Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 

















HONEY BRAND 


Hams Bacon 


Dried Beef 


na 


HYGRADE’S 


Original West 
Virginia Cured Ham 
Ready i ge) Serve 





CONSULT US BEFORE 
YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 


iS folate] @erthite ts bs 
Domestic and Foreign 
HYGRADE’S Connections 
Invited! 


Beef - Veal 
Lamb - Pork 





HYGRADE FOOD PRODUCTS CORP. | 


30 Church Street, New York, N. Y. 








HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
NEW YORK 
William G. Joyce 
OFFICE Boston, Mass. 
410 W. 14th Street @ 
F. C. Rogers Co. 








Philadelphia, Pa. 

















THEE. KAHN’SSONSCoO. 
CINCINNATI, O. 
“AMERICAN BEAUTY’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co. 
437 W.13thSt. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 




















| H¢ OR MEL 


Main Office and Packing Plant 


Austin, Minnesota 
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SSKA 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEALe SHORTENING ePORKe HAM 
e VEGETABLE OlLe 
—==THE WM. SCHLUDERBERG - T. J. KURDLE CO.—= 
MAIN OFFICE - PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


D.C. RICHM . 
Wesitnst,s.w. BALTIMORE,MD. Sonate hh St. 


* * 














ci) 
NEW YORK, N.Y. PHILADELPHIA, PA. ROANOKE, VA. 
408 WEST 14th'STREET 713CALLOWHILLST. 317 E. Campbell Ave. 
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Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each insertion. 
Minimum Space 1 inch, not over 48 words, including signature or box number. No display. Remittance must be sent with order. 











Men Wanted 


Position Wanted 


Equipment Wanted 





Sienneenl 





Working Cellar Foreman 


Progressive eastern packer wants thor- 
oughly experienced curing and smoked meats 
working foreman. Must know quick cure, vein 
and artery pumping and other methods. In 
first letter state salary expected, age, refer- 
= and experience. Will need in about 30 

ys. W-664, THE NATIONAL PROVI- 
SIONER. 300 Madison Ave., New York City. 


Beef Department Manager 


Twenty-six years’ experience on fresh meat 
sales and livestock purchases, part time as 
general plant manager. Fully qualified to su- 
pervise all fresh meat operations. Pxcellent 
references and outline of experience on re- 
quest. Age 47. W- HE NATIONAL 


* eed ISIONER, 407 S. Dearborn St., Chicago, 


——— 


Stuffer 


Wanted, 200-lb. Buffalo or Bogs 
stuffer. Give full details, condition and 
price. Standard Food Markets, 1248 
West Main, Oklahoma City, Okla. 








Assistant Sales Manager 


Wanted, assistant to sales manager of small mid- 
western packer. Must be able to capably handle 
-_ direct small sales force, develop sales ideas 

a real producer. Salary is moderate but 
position offers excellent opportunity for right man. 
Replies will be held in confidence. State qualifica- 


tions and salary anticipated. W-062, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago. 


Superintendent 


Can operate medium or small plant on a 
profitable basis. Practical man with 20 years’ 
experience. Willing to submit proof of ability. 
W-649, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 





High-class Sausagemaker 
Wanted, high-class sausagemaker for 
small plant. Must be good on loaves. 
W-660, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York 
City. 





Industrial Engineer 
Wanted, industrial engineer with ex- 
tensive packinghouse experience. Write 
full particulars to: W-659, THE NA- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Il. 


Position Wanted 














Working Sausage Foreman 


Experienced, reliable sausagemaker and all- 
around man in sausage department wishes 
steady position with reliable house. Produce 
high-grade and standard sausage of any kind, 
also meat loaves. Will increase profits with 
minimum production cost. Sober, steady, not 
afraid of work. References. W-656, THE 
NATIONAL PROVISIONER, 407 
St., Chicago, Ill. 





Pork Superintendent 


Pork superintendent with 20 years’ expe- 
rience wants new connection. Expert on pork 
killing and cutting values, yields and labor 
costs. Also familiar with up-to-date pork 
curing and og beef and small stock opera- 





tions. W-658, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 
Sausagemaker 


About 25 years’ thorough experience manufactur- 
ing all kinds of sausage, both high and standard 
quality; also loaves, specialties, etc., and boiled 
ham and bacon. Large or small plant. Can run any 
sausage department satisfactorily. Available now; 
go anywhere. W-657, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago. 





Expert Sausagemaker 


Is there a sausage plant in the United 
States that is in need of an experienced sau- 
sagemaker and is willing to give him a chance 
to prove his ability? He is also an expert on 
boiled ham and bacon. Can start at once. 
W-661, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 


S. Dearborn | 








Business Opportunities 





Equipment for Sale 








Ice Machine 

For sale, York forced feed lubrication; direct 
drive; 50 HP synchronous motor complete 
with condensers, receiver, etc. This machine 
is now running and is in excellent condition, 
Original cost $6000. Price $1350. Detailed 
information on request. Berks Packing Co., 
Ine., Reading, Penna. 








Sell or Rent Packing Plant 


For sale or rent, small, fully equipped 
packing and sausage plant. Apply to 
H. C. Longeoy, Kent, Ohio. 





Don’t Miss this Attractive Offer! 

Opportunity is knocking for someone with 
$6000 or $8000 to invest in going sausage 
factory. No better equipped sausage factory 
or location in the United States. For more 
details, write FS-665, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Ill. 





Money-Making Opportunity 

Here’s a real business that offers the best 
of opportunities for making money. Will sell 
packing plant in Middlewest, established for 
20 years. Absentee ownership reason for sell- 
ing. Price, $5000; investment $3000 cash, 
balance trade. FS-655, NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, 
Ill. 





Sausage Factory or Canning Dept. 


Will rent sausage factory or canning depart- 
ment, conveniently located in Chicago Stock Yards 
District on premises of small beef packing plant 
under S. Govt. inspection. Fully equipped for 
immediate occupancy. Steam, electricity and water 
furnished. Railroad facilities and cooler space. 
Rent reasonable. Wimp Packing Company, 1127 
W. 47th Place, Chicago. Tel. Yards 6565. 





Unusual Opportunity! 

Modern packing plant with six coolers and 
freezer; also dry rendering equipment. Lo- 
eated in livestock center. Good outlet, es- 
tablished business, midwest location. Reason 
for selling, have other interests. FS-666, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 


Small Western Packing Plant 


For sale, small plant in good western territory. 
Annual sales $500,000; no local competition. Volume 
ean easily be raised without great increase in ex- 
pense. Good, going, profitable business. Owner 
wishes to retire. Will take some paper; $50,000 to 
$60,000 needed to handle deal. FS-667, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Tl. 








Tying Machine & Binder 


For sale, one practically new Acme cello- 
phane tying machine with cutting knife for 
CW staple; and one Acme stockinette binder 
for No. 48 staple. Both machines have had 
little use. Standard equipment for processing 
butts. Priced low for quick sale. Write Bor 
319, Trenton, N. J. 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co. 
7609 Vincennes Ave., Chicago, Ill. 





Guaranteed Good Rebuilt Equip. 


2—500-ton Hydraulic Curb Presses; 2— 
Meat Mixers; Sausage Stuffers; Silent Cutters; 
Grinders; 1—Allbright-Nell 214'x5' Jacketed 
Cooker; 8—Anderson No. 1 Oil Expellers with 
15 H.P. AC motors; Bone Crushers; 
Scrapple Bt 2—4’x9’ Mechanical 
¢o Lard Rolls; 2—Jay-Bee = “~e ¥ Mills, No. 

No. 3 for Cracklings: 1—No. 1 CV 
Hon g; 3—Bartlett & Snow Jacketed Rendering 
Kettles, 6’ and 10’ dia.; Meat choppers. 

Send for Consolidated News listing hundreds 
of other values in: Cutters; Melters; Render- 
ing Tanks; Kettles; Grinders; Cookers; Hy- 
draulic Presses; Pumps; ete. We buy and se 
from a single item to a complete Plant. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City 











Have You Ordered 


THE NEW 
MULTIPLE BINDER 
for your 1939 copies of 
THE NATIONAL 
PROVISIONER 
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EARLY & MOOR 


Sausage Casing Specialists 


MANUFACTURERS’: - - - + + + + EXPORTERS - + + > > - + » IMPORTERS 
BOSTON, MASS. 


“The Skins You Love to Stuff’ 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 


va Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, lil. 




















Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 

















Wilmington Provision Company 
TOWER BRAND MEATS | 
Slaughterers of Cattle, Hogs, 


Lambs and Calves 
. S. GOVERNMENT INSPECTION 





JOBBERS! HERE'S THE 
PROFIT LINE FOR °39 


Jacob fi. Decker & Sons 
olfer 


The Original Decker Canned Ham 
Genuine Hickory Smoked 
and 
Decker Melosweet ‘Import Style’ 
Canned Ham 


Decker Luncheonette 








The Ready-Cooked Canned Meat 
In Handy 12-o0z. Can 


Decker Spiced Ham 





Now in Convenient Home- Size Tin 
Also a Full Line of Vacuum Cooked 
Canned Provisions. 


For exclusive representation in sales territories 
for Jobbers, Distributors, and Brokers, write 


Jacob E. Decker & Sons 
Mason City, Iowa 

















U 
WILMINGTON DELAWARE 








SS 






































MEAT FOOD 


We oe cis 


Solicit 


Carload 
Shipments 


Genuine Tenderized Ham 
Gem Hams + Nuggets ~- _ Rollettes 
Tenderized Canned Ham 
De Luxe Bacon Sausage Products 


THE Yotin PACKING CO., INC. 

















FORT DODGE. IOWA 
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Rath 


from the Land O'€Qorn 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 
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A carpenter couldn't build a house without tools, 
a mechanic couldn't repair your car without other 
tools; you can't operate at maximum efficiency with- 
out some of the equipment lies and services 





of the companies included he this list. For these or- 


Adler Company, The.............- 28 
Allbright-Nell Co., The..... Third Cover 
ua ole ie 9 0.0.0 & nek ple ee 51 
Armour and Company............. 10 
Armstrong Cork Co..............: 26 
eh er eee 42 
RT EN See hiner 28 
es Ga. PAL Do . cn es a eee 48 
Carrier Corporation .............. 19 
Chevrolet Motor Corp............. 6 
Cincinnati Butchers’ Supply Co..... 22 
Continental Can Co............... 22 
Corn Products Sales Co............ 24 
STEEP Em 36 
Cudahy Packing Co..............-. 53 
Decker, Jacob E. & Sons............ 53 
8 GS rere a 53 
eg nn a wim be 51 
French Oil Mill Machinery Co....... 38 
Gardner-Richardson Co. ........... 8 
General Electric Co............... 29 
Great Lakes Stamp & Mfg. Co...... 47 
Griffith Laboratories .............. 5 
Ham Boiler Corporation........... 32 
Hercules Powder Co., Inc.......... 49 
Hinde & Dauch Paper Co.......... 18 
Hormel & Co., Geo. A............. 51 
Hunter Packing Co..............:. 51 
Hygrade Food Products Corp....... 51 





ganizations are the suppliers of your working tools; 
concerns which have spent years in developing the 
best kinds available. Study their advertisements 
when they appear to see if new tools wouldn't help 
you. It will be worth your time. . 


While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change or omission in this index 











Nh RRS oe 35 
Johns-Manville Corp. ............. 29 
EE er 51 
Kalamazoo Vegetable Parchment Co. 30 
Kennett-Murray & Co..:.......... 42 
May Casing Company............. 53 
Mayer & Sons Co., H.J............ 9 
EE ES Ere 42 
Midland Paint & Varnish Co........ 35 
Rath Packing Company............ 53 
es sn puis owe 0°64 22 
Schluderberg, Wm.-T. J. Kurdle Co.. 51 
Shefford Cheese Co................ 35 
Smith’s Sons, John E. Co. .Second Cover 
Selvay Gales Corp......cccccsceces 28 
Specialty Mfrs. Sales Co........... 35 
Staley, A. E. Mfg. Co...... First Cover 
Standard Conveyor Co............. 32 
A I a avewstinee 7 
peomes & Dalton, Lid...........00- 35 
Sutherland Paper Co.............. 22 
Swift & Company........ Fourth Cover 
- Og > RR 53 
United Cork Companies........... 28 
U.S. Slicing Machine Co........... 16 
Vogt, F. G., & Sons, Inc............ 53 
W-W Grinder Corp............... 38 
Westinghouse Electric & Mfg. Co.... 3 
Wilmington Provision Co.......... 53 
OEE eh oy koe Ses occa weewes 20 
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it has been proven in hundreds of Meat 
Packing Plants that rubber-tired wheels on 
Meat Trucks save thousands of dollars in 
floor repairs. Not only will your floors last 
longer when rubber-tired Trucks are used, 


but they will also be easier to keep clean, 





and safer to work on. Then too, working 
conditions are improved by the elimina- 


tion of nerve-racking noises. 


ANCO Trucks are also equipped with 
roller bearing wheels, in which the lubri- 
cant is sealed by the specially designed 
snap-on hub caps. It is so much easier to 
push roller bearing Trucks—the employees 
operating this type of Equipment handle 


There is an ANCO Truck for every Packinghouse re- 


: : i . If you do not have our new Truck Catalo 
more weight with less expended eneray. nevi ctestirnt g 
a P gy No. 46 to select from, send for one today. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


117 LIBERTY ST. 8632 FIRST NATIONAL BANK BLOG. 11) SUTTER STREET 
NEW YORK, N. Y. HOUSTON, TEXAS SAN FRANCISCO, CAtIF. 












~ SWIFTS SUPERCLEAR GELATIN 


A SUPERIOR JELLIED MEAT GELATIN 


Crystal Clear Extreme Strength 


Makes a sparkling, crystal- A gelatin of the highest test. . 
clear jelly. This transparent SUPERCLEAR’S great] 


setting for your meats sug- strength makes possible low- J 


gests freshness and purity... est iby costs (average 3. 6c 
shows off the meats. per lb. for jellied tongues). 


Formulae for any jellied meat products 
sent with trial shipment —on request. 


SWIFT ws Supporclea GE LATIN | 


A SUPERIOR JELLIED MEAT GELATIN 


a 


aa 
3 







